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These powerful double-decked “Strato” Clippers continue from Hawaii, on The Presideni 
service, across the vast Pacific to Tokyo, Manila — or southwest to Australia and New Zealand 





Now—choose your tare to Hawaii! 
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Only Pan American offers a choice of = 
tourist or deluxe services— 
7 een 99 bi “ 
double-decked “Strato” Clippers on both! 
@ Choice of thrifty Clipper* tour- Bi, 
ist service or deluxe President serv- ° 
ices from Seattle, Portland, San Take your choice 
Francisco and Los Angeles. - — 
F One way . 
@ Giant, double-decked “Strato” Thrifty oom Luxurious KE! 
Clippers with friendly lower-deck Clipper tourist Seattle President NC 
lounge on all flights! service Portland service s 
Carefree Pan Am Holidays NA 
J More leg room, seat room and San Francisco Get more for your money! A typical 
lean-back room for more comfort! $ a 7-day Pan Am Holiday includes your _ 
; ; 12 5 Los Angeles 168 round-trip fare, hotel, three oth 
@ More convenient and more fre- limousine tours... from $281. Many ae 
uent flights! a other Holidays available. Call your Cal 
q o 6” ; . ; : = : S Travel Agent or Pan American. assu 
@ The President is the ultimate in a an 
luxury aloft: Your choice of bed- | More people fly to Hawaii by— The 
. Ma: 
Cire 


length Sleeperette* service, or 
The 


foam-soft berth ($10 extra), on pp - 
night flights. Champagne, mag- AN AVERICAV St 
nificent meals, extra attendants 9 ’ — 

. .. nothing finer flies the Pacific! World’s Most Experienced Airline 
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Soup’s on the table in the family 
room, and you're looking across it 
into a kitchen located in the cen- 
ter of the house instead of next to 
an outside wall. For a story on 
this soup and other “full meal 
soups,” see page 121. The story on 
this open plan house—with all liv- 
ing and sleeping rooms arranged 
around a central core—is on page 
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@ Cyclone Fence guards your children 
well. It prevents them from dashing 
impulsively into street traffic. It is a 
protective barrier between them and 
stray animals. And it curbs your chil- 
dren’s wanderlust. 

With Cyclone Chain Link Fence on 
guard, you know your children are safe 
in your own yard. In peace of mind, 
alone, Cyclone Fence pays for itself. 

Cyclone Fence protects your prop- 
erty, too. And, when you choose Cy- 
clone, you get a quality fence. It is made 
of heavily galvanized steel and lasts 
longer than fence made of other mate- 
rials. Cyclone’s own men usually erect 
this fence; but you can do the job your- 
self if you wish. 


CYCLONE FENCE DEPT. 
AMERICAN STEEL & WIRE DIVISION 
UNITED STATES STEEL CORPORATION 
954 60th Street, Oskiand 8, Calif. 

San Francisco, San jose, Fresno and Sacramento, Calif. 
Sait Lake City, Uteh 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


FREE BOOKLET Fitiea with photo- 
graphs, drawings and graphic descriptions 
of different styles of fence and gates for 
the protection of property. Whether you 
need a few feet of fence or a lot of it, 
you'll find this book- 
let valuable. Send for 
your copy. 
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Cyclone Fence, 954 60th Street, 
Oakland 8, Calif., Dept. 724 

Please mail me, without charge or 
obligation, a copy of your booklet. 
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CYCLONE FENCE 


Cyclone is the trade-mark name 
of fence made only by Cyclone. 
Accept no substitute. 


UNITED STATES STEEL 
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Winter picnic in the 
Diablo Range foothills 


One of our favorite winter picnic areas lies 
in the foothills of the Diablo Range— 
along Alameda Creek and the Calaveras 
Road east and south of Niles. 

At this time of year the hillsides, river 
banks, and open fields are lush green and 
the buds are beginning to swell on the 
willows. The creeks are full and rushing 
like mountain streams, and the big reser- 
voir behind Calaveras Dam will be near- 
ing its high water mark. 

On a warm winter weekend, you can 
picnic on an open hillside or at one of the 
picnic parks, then go hiking, hunting for 
moss agates along stream beds or for fos- 
sils along the railroad cuts, or photo- 
graph the first wild flowers—usually tril- 
lium, hounds tongue, and baby blue eyes. 


February travel 
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beyond the West 
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Best starting point is Niles on State High- 
way 9, 28 miles south of Oakland, 17 miles 





By air to desert resorts. New air services 
are bringing our Southwest desert resorts 
into the range of the weekend vacationist. 
You can make direct flights now from 
San Diego to Tucson (3 hours, 5 minutes, 
$50.83 round trip); San Diego to Phoenix 
(2 hours, 50 minutes, $37.92 round trip); 
San Diego to El Centro and Yuma (42 min- 
utes to El Centro, $13.20 round trip; 2 
hours, 16 minutes to Yuma, $21.20 round 
trip); Los Angeles to Palm Springs (30 min- 
utes, $17.80 round trip); Los Angeles to 
Las Vegas (1 hour, 15 minutes, $25 round 
trip); Los Angeles to Phoenix (3 hours, $36 
round trip); San Francisco to Las Vegas (1 
hour, 55 minutes, $41 round trip). All will 
be booked early for the 3-day Washington’s 
Birthday holiday. 

New hotels in Hawaii, These new hotels 
should ease accommodation shortage in 
Hawaii this spring and summer: on Maui, 
the Maui Palms Hotel at Kahului; at Wai- 
kiki, the Breakers Apartment Hotel, Mar- 
Jo Apartment Hotel, Coconut Grove Hotel, 
and new additions for the Edgewater Hotel 
and the Aina Luana Apartment Hotel. 
For details, contact Hawaii Visitors Bu- 
reau, 323 Geary Street, San Francisco. 
New York via Mexico. New trans-Atlantic 





What a travel agent can do for you: Provide information on tours; reserve 
space on air, freighter, and steamship lines (and on rail tours); make hotel, 
ranch, and resort reservations; take care of trip planning details including 
side trips and spcial events. Most agencies make no charge—they’re paid 
by transportation companies, resorts, and hotels. 


For travel planners, a February check list 


service, the Spanish Line, which operates 
between Veracruz, Mexico, and Spanish 
ports by way of Havana, Cuba, and New | 
York, offers this interesting travel possi- 
bility: fly to Mexico City, take a plane or 
train to Veracruz; board the Guadalupe or 
Covadonga just for the trip to New York. | 
Trip from Veracruz to New York, including | 
2-day stop in Havana, takes 9 days. One 
way fare, Veracruz to New York, $178. 
Rail bargain in Switzerland. If you're Eu- 
rope bound this year, check on savings 
possible with Swiss Railroads holiday ticket 
—good for 30 days, it covers transportation 
on trains, buses, lake steamers at reduc- 
tions up to 50 per cent of regular fares, and 
allows 5 excursions at half rate 

South Seas. Bookings already being made 
on June 11 sailing of Oronsay and October 
12 sailing of Orion, new luxury liners from 
San Francisco to Honolulu-Fiji-New Zea- 
land-Australia. Oronsay carries 1,200 pas- 
sengers, Orion carries 900; trip takes about 
two and a half weeks. South bound fares 
start at $266 tourist class, $392 intermedi- 
ate first class, and $658 first class. Both 
ships make a trip to England before return- 
ing to San Francisco. 
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You seem to coast up) hills! 


j ps On 


- ~The fact that your car can 
climb a hill isn’t much to brag about these 
days. The question is, ““How does it climb 
a hill?” 

Does it grind and clank and wheeze? Or 
do you float up the hill practically as quietly 
and easily as you would coast down? 

A great deal of the answer depends on the 
gasoline you use. Gasoline that “‘knocks”’ 
loses power, often makes it necessary to , ere C 
use a lower gear. High antiknock “Ethyl” tr 
gasoline gives you smooth, even power— 
carries you upgrade without fuss or bother. 
Try “Ethyl” gasoline today on your fa- 
vorite hill and see why millions of motor- ae eta 
ists always stop at an “‘Ethyl’’ pump. 


oe 
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ETHYL CORPORATION, New York 17, N. Y. CORPORATION 


Ethyl Antiknock Ltd. in Canada 


Protect your engine—get more power with ‘ETHYL’ gasoline 
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DC-6B service to the 
Pacific Northwest! , 


Only WESTERN features the Pacific 
Coast’s most modern airliner—the 
magnificent DC-6B—on every deluxe 
flight. Enjoy Western’s fast, frequent 
DC-6B service from San Francisco... 


NONSTOP TO 








SEATTLE-TACOMA 
and PORTLAND 


...with direct connections to 
Spokane and the major 
cities of Canada and Alaska 







, 


WESTERN 


AIR LINES 


Americas Oldest flies Americas Newest 














THEODORE OSMUNDSON 
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Picnicking spots under willows along 
Alameda Creek between Niles and Sunol 


north of San Jose. From there go east to 
Sunol, then south along the Calaveras 
Road, and back to State 9 at Milpitas. 

A short distance beyond Sunol, you'll 
come to a shaded intersection which 
marks the entrance to one of the San 
Francisco Water Department’s water 
temples. You drive through an iron gate- 
way and down a long lane to the temple. 
It’s fun to get out and read the inscrip- 
tions and to peer down at the swift cur 
rent of water coursing through the Hetch 
Hetchy Aqueduct on its way to San Fran- 
cisco. If you want to picnic here, you will 
find a few tables and benches under the 
great sycamores. 

You'll come to other picnicking spots 
along the way. Several of them between 
Niles and Sunol are located along the 
banks of Alameda Creek. Most are pri- 
vately owned; cost for use of picnicking 
facilities is about 60 cents per party. 


Winter hunting for boars 

in the Santa Lucia Range 
Tales of wild boar hunting, in California, 
sound more like fable than fact. There 
are Russian wild boars in the Santa Lucia 
Mountains of Monterey County, all right, 
but they have always been hard to find 
and hard to kill. 

Since night hunting was outlawed two 
years ago, the boars have been on the 
increase. Fish and Game experts esti- 
mate the present population of wild boars 
in the northern end of the Santa Lucia 
Range to be nearly 500 head. Properly 
equipped and competently guided hunters 
have been bagging them lately with a fair 
amount of consistency. 

The Russian boars were first introduced 
in 1924 onto the ranch of George Gordon 
Moore. They have since spread south over 
most of the Santa Lucia Range and are 
now found from the hills that border 
Carmel Valley to Big Sur, and from 
Greenfield (on U. S. Highway 101) over 
to the coast. 

The best boar hunting areas are: the Skin- 
ner Ridge-Turner Creek area (reached by 
Palo Colorado Canyon Road off Highway 
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The measure of protection 
in America’s Finest cars 




















Purple Royal Triton 


AMERICA'S FINEST MOTOR OIL 


hen your engine’s dipstick shows _ motor oils — it is the least expensive life 
the royal purple of Royal Triton insurance your car can have. 
motor oil you’re certain your car has the Purple Royal Triton motor oil. Now 
finest lubrication money can buy. available in the amazing new all-weather 
For Royal Triton is made without 5-20 and 10-30 grades at car dealers and 
compromise to do more, far more, to service stations in most areas of the 
protect your car’s engine. That’s why— United States and Canada, and Union 76 
though it is one of the world’s costliest stations throughout the West. 


UNION OIL 76 COMPANY oF catirornia 
The West’s Oldest and Largest Independent Oil Company 
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Cheeni 
go UNION PACH 
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PACIFIC 
RAILROAD 

























YO W°LL enjoy a care-free extra vacation that’s 
ALL Fun... going and coming, when you go Union 
Pacific, Pullman or Coach—aboard one of the many 
conveniently scheduled trains. 


YOU'LL appreciate “room-to-roam” and de- 
ciding for yourself whether you want to enjoy 
pleasant companionship in the lounge or relax in 
the privacy of your own spacious accommoda- 


tions. 


YO@W°LL tove the luxurious living on 
wheels and the certain comfort of restful 
travel on a safe, smooth ribbon of rails. 


YOUW°LL be thrilled at the sight of 
America’s sublime scenery, seen at eye 
level through broad picture windows. 


YOUW°LL be delighted with deli- 
cious dining-car meals—of your 
own choice, freshly prepared. 


YOU°LL be pleased by the 
thoughtful attention of courte- 


ous attendants. 


And above all — you'll 
arrive at your destina- 
tion, Rested, Refreshed 
and Relaxed. 








— 





For information and reservations, call 


UNION PACIFIC RAILROAD 
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1); the Big and Little Pines country 
(reached from the Cachagua road out of 
Carmel Valley); the Chews Ridge-Miller 
Canyon-Pine Valley area (reached on the 
Tassajara Hot Springs road out of upper 
Carmel Valley); and upper Arroyo Seco, 
Reliz, and Vaqueros canyons (all reached 
on the Greenfield-Arroyo Seco road out 
of Greenfield). 

Forest, brush, and deep canyons make 
this one of the ruggedest hunting areas in 
California. The newcomer will do best 
with a guide who knows the country and 
who has dogs trained to trail pigs. Two 
reliable guides are Bill Lambert and Fred 
Nason, Jr. Either may be addressed: 
Jamesburg Route, Carmel Valley, Calif. 
The boar is one of the most difficult 
game animals in America to kill. His 
shoulder shield, up to an inch and a half 
thick, has sometimes stopped even a 30-30 
bullet fired at close range. The most vul- 
nerable spot is the head. You'll need a 
large caliber rifle, preferably a .270 or 
30-06. 

Some of these boars have tusks nearly 
10 inches long—and they’re kept sharp. 
When they eat, the upper tusk rubs on the 
lower tusk and hones it like a razor. Car- 
casses weighing up to 525 pounds have 
been brought out of the Santa Lucias. 
Boars feed principally at night on acorns, 
roots, and crops. Like deer, they take to 
the dense brush in the daytime. Because 
of their vagrant characteristics, the most 
difficult part of the hunt is to locate them. 
They often move as much as 15 miles in 
a night, leaving a path of uprooted shrubs. 
They are extremely fast, wary critters. 
When cornered, wounded, or if protecting 
young, they become vicious customers 
who will attack man, horse, or dog. They 
have a fine sense of hearing and smell, but 
their eyesight is poor. 

The best time of the year to hunt them 
is during the winter months—after the 
acorns have dropped and the rains have 
begun. Good hunting usually lasts until 
the first of April. 

At the present time, there is no season or 
limit on wild boars and either sex may be 
shot. You need a regular California state 
hunting license. Night hunting and trap- 
ping are prohibited. 


Around San Pablo Bay: 

A fossil hunt 

Fossil beds yield fascinating clues to the 
natural history and geological evolution 
of the land. You can make some interest- 
ing finds near Rodeo and Tormey (north 
of Oakland) on the east edge of San Pablo 
Bay. A good base (and a nice picnic spot) 
is grass-covered Lone Tree Point—it’s 
rather barren but offers a good view of 
the bay. 

What to look for: A fossil is the remains 
—or any impression—of a plant or animal 
of past geological ages which has been 
preserved within the rocks of the earth’s 
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SPECIAL 


Look what a Clean Sweep can do 


be thing you learn from many 
years of building the most 
popular car in America, outside the 
“low-price three.” 


When people want something new, 
you’d better come up with what’s 
wanted — and pronto. 


And people have clearly shown in 
recent months that it’s time for a 
change in automobile styling —time 
for standard-production automobiles 
to take on the sleek, swift, low and 
glamorous look that has found popu- 
larity in the sports-car field. 


It took a clean sweep to do it —be- 
cause completely new bodies had to 
be built for the SpeciAL, CENTURY, 
SuPeR, ROADMASTER and SKYLARK. 


So Buick stepped up to the challenge 


—and you can see the result today 
in every 1954 Buick, now on display. 


But there’s more — much more — 
than a “new look” to these great 
automobiles. 


There’s brand-new power — new V8 
power — in the SPECIAL. 


There’s increased power in the V8 
engines of the SUPER, ROADMASTER 
and SKYLARK. 


And there’s a cyclonic power pack- 
age in Buick’s CeNnTuRY, with its 
sensational horsepower per dollar 
and per pound of weight. It’s the 
hottest performer in Buick history— 
and is priced substantially below the 
highly-popular SuPER. 


There are lengthened wheelbases, a 


MILTON BERLE stars for Buick—See The BUICK-BERLE SHOW Tuesday evenings 


better ride, a new front suspension, 
new fuel economy, a 19% increase 
in windshield visibility, new ventila- 
tion, new wide-swinging doors, new 
instrument panels, and a host of 
other advancements that add to com- 
fort, convenience and safety. 


We have these new 1954 Buicks on 
display now, and we urge that you 
see them, try them, price them —to 
know what beautiful buys they are 
in every way. 


BUICK 


The Beautiful Buy 


When better automobiles are built 


Buick will build them 


See your Buick Dealer 
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At European airports, stations, 
sea ports, frontier points . . . you find 
friendly, uniformed American Express 





representatives .. . advising, 
interpreting, helping to smooth 


your travel path. 


“INDEPENDENT” TRAVEL 
If you like to “go it on your own,” American Express 
travel experts plan custom-made itineraries. 
Before leaving, you receive American Express travel 
vouchers taking care of every service on your trip. 
Write for free illustrated brochure, “The American 


Traveler in Europe.” 


“ESCORTED” TOURS 


If you prefer carefree group travel with a tour manager, 
choose from over 100 European Escorted Tours, $794 


to $2,693. 


Write for our “Summary of European Escorted Tours.” 


Address your request for literature to: 
American Express Co., 65 Broadway, New York 6, N. Y. gt 
(c/o Travel Sales Division) 
AIR ° STEAMSHIP ° RAIL ° HOTEL RESERVATIONS 


Ask your Travel Agent or 


AMERICAN EXPRESS [excy 
Travel Service & 


EXPRES® , 














Offices and correspondents world-wide * Carry American Express Travelers Cheques—l00% Safe 











CLYDE CHILDRESS 





Perfect impression of 10-million-year-old 
pecten found in fossil beds near Tormey. 
Well preserved sea snails in same rock 


crust. Near Rodeo most of the fossils 
are those of mollusks (clams and snails) 
and of echinoids (sand-dollars and sea- 
urchins) which lived in comparatively 
warm and shallow water. These beds rep- 
resent the Pliocene epoch (estimated to 
have occurred from 1 to 10 million years 
ago), the Miocene epoch (estimated to 
have occurred from 10 to 20 million years 
ago), and the Pleistocene epoch (esti- 
mated to have occurred from about 10,000 
to 1,000,000 years ago. 


At Tormey you'll find one of the few 
deposits of brittle stars in North America. 
Brittle stars are related to the starfish, 
but they have slender rays and a more 
delicate appearance. Those in this area 
usually measure less than an inch in diam- 
eter. You will also probably find clams, 
pectens (scallops), and other mollusks in 
the nearly vertical sedimentary layers of 
the sandstone mound. Fossils around 
Tormey are of the middle and upper 
Miocene epochs which occurred from 10 
to 20 million years ago 

Best way to collect fossils is simply to 
break off a fairly large piece of the de- 
posit, then split it into pieces with ham- 
mer or chisel. 

When to look. Low and minus tide hours 
are best for a fossil search. Minus tides 
on February weekends fall on February 13 
at 4:05 p.m. and on February 15 at 
4:50 p.m. For other times consult a tide 
table for the time of low tide at the 
Golden Gate Bridge and add an hour and 
a half to obtain the time of low tide at 
San Pablo Bay. 

How to get there. Rodeo is about 25 miles 
northeast of San Francisco by way of 
U.S. 40. Lone Tree Point is a quarter mile 
west of Rodeo; Tormey is a mile and a 
half north of Rodeo on U.S. 40. To get to 
Lone Tree Point from Rodeo, turn west 
from Highway 40 onto First Street. Drive 
two blocks to Pacific Avenue. Turn right 
on Pacific and continue for a block until 
you come to a wooden bridge. Cross it, 
turn left, and park your car near the fish- 
ing resort. Then walk about 300 yards 
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to the south side of Lone Tree Point where 
the railroad parallels the bay. You'll find 
two deposits here. 

One fossil deposit is a tilted reef which is 
filled with pecten shells. It lies at the base 
of the south side of the cliff near the 
water. The other is a horizontal alluvial 
deposit above this tilted reef. 

Tormey is a mile and a half northeast of 
Rodeo on Highway 40. To get there, turn 
left off Highway 40 and onto the cross- 
road at Tormey. Follow the paved road to 
the railroad track, cross the track, and 
park your car. You'll see a triangle-shaped 
sandstone mound which is bounded by 
the paved road, the railroad track, and 
the shoreline. 


What to take. Wear old clothes and old 
but sturdy shoes. Take along a fairly 
heavy hammer and a chisel, or an old 
screwdriver, if you don’t have a geolo- 
gist’s pointed hammer. Pack a substan- 
tial picnic lunch. 

A copy of the Geologic Guidebook of the 
San Francisco Bay Counties, Bulletin 154, 
published by the State of California Divi- 
sion of Mines (San Francisco, 1951, $2.50) 
is an informative text which may be use- 
ful for general identification purposes. 


Star theater: 
The Morrison Planetarium 


The Morrison Planetarium at the Cali- 
fornia Academy of Sciences in San Fran- 
cisco’s Golden Gate Park is one place 
where weather is no problem to the Feb- 
ruary star gazer. Rain or shine, you see 
the sun go down, the moon come up, and 
the stars come out on the great indoor 
sky that is the planetarium dome. 

The February show at the planetarium 
is entitled “Peculiar Stars.” You'll see 
variable stars, giants and dwarfs, stars 
that pulsate, and stars that are invisible 
to the naked eye. 

A star you'll see in the February show is 
Delta Cephei, one of the most famous 
pulsating stars. This star expands and 
contracts as though breathing, and it 
changes in temperature and brightness 
over a period of 51% days. 

Another star in the February program is 
Mira (meaning “the miraculous”). When 
it appears—about every 60 years—it is 
one of the brightest in the sky. Its diam- 
eter is about 300 times that of the sun. 
Another freak of the heavens, shown on 
the planetarium dome, is sometimes re- 
ferred to as a mushroom cloud. It is 
thought to be the remains of a star which 
exploded in 1040 4.p. at the location where 
we presently see the Crab nebula. 
Planetarium shows are scheduled at 3:30 
and 8:15 p.m. on Wednesdays, Thursdays, 
and Fridays; at 2:00, 3:30, and 8:15 P.M. 
Saturdays and Sundays. Tickets cost 74 
cents for adults and 30 cents for children 
under 13 years. 
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( n WHEN YOU PLAY golf in Oregon 
Ae, , —or enjoy other favorite outdoor 
vacation activities—you'll do so in 
settings of scenic splendor. This 
*, velvety course is near Mount Hood. 
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~ It’s Time to Make Plans for happy family holidays in 
neighborly Oregon this year. Take as much time as you can for 
driving and sightseeing, of course, because Oregon’s natural beauty 
is a joy in itself, but be sure that you allow for other recreation, too. 
Try sparkling streams and lakes, for boating and swimming...the 
seacoast for sun and surf fun...open rangelands for riding. Explore 
geologic wonderlands...go camping or hiking in big-tree forests... 
or just rest at a luxury resort. Yes, the things to “see and do” in 
evergreen Oregon are endless. Come and share in them soon. 






See ALL of 


C )negon 


+ | by Driving Scenica §Highways 


SEND COUPON NOW FOR 
FREE OREGON BOOKLET 


Travel Information, Room 184 
Highway Department, 

Salem, Oregon 

Please send free booklet to: 
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AT 6377 FEET ELEVATION in the towering 
Paulina Mountains of Central Oregon is porn 
East Lake, a popular recreation center in 
the vast Deschutes National Forest. City 
i Zone. State. 
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SOUTH AFRICA 
...Loud of Cord tl 


No vacation ev@h before like this, 
for South Afriea’s challenge is the 
unusual, the delightfully unexpected. 





Contrast the roar of a lion (spine-tingling eyen in the snug secu- 
rity of your game reserve cottage) the thunder of a gigantic 
waterfall seen spray-close in ail its\majesty . . . with the rhythm 
of a smart dance orchestra im @ modern cosmopolitan city. 
Chances are you've never had a diamond mine in your itinerary 
...or the improbable fantasy of an ostrich farm. So much to en- 
joy which only South Africa can offer 
...be sure to“Bring your camera! 


Write to SATOUR fer information and literature, and 
ask your Tégvel Agent to help you plan your trip. 


TOUR 





A brican Tourist 
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Camping across Europe: 
Low-cost and carefree 


Knowing what enthusiastic campers 
Westerners are, we weren’t surprised to 
get a report from a Sunset family on 
camping in Europe. Mr. and Mrs. Richard 
N. Dennis of Honolulu spent 3 spring 
and summer months camping in Europe, 
and they report that all along the way 
they met many Americans who envied 
them their freedom and camp-life econ- 
omy. These people had not dreamed it 
was possible, let alone pleasant, to tour 
Europe this way. Only once did they meet 
another American camper. 

After studying for eight months in Paris, 
the Dennises decided camping would be 
the most expedient method for seeing as 
much of Europe as they could within the 
limits of their time and budget. They 
pitched their tent in 10 different coun- 
tries, covered 6,000 miles in an economical 
British automobile, and spent “three of 
the nicest months” of their lives roaming 
through Europe on the proverbial shoe- 
string. 





Part of the lure of camping in Europe— 
sites like this on outskirts of Zermatt, 
Switzerland. Matterhorn in background 


Besides the obvious advantages of econ- 
omy and freedom, camping proved to be 
the most satisfactory way to see the coun- 
tryside close up and to meet Europeans. 
They made friends with other campers, 
shared food, lent a burner, or borrowed 
a saucepan. They exchanged ideas with 
such people as a German architect, an 
Austrian radio mechanic, a Swiss musi- 
cian, a French couple, two Australian 
teenage hitch-hikers, and a Swedish brick- 
layer and his family. 

Camping equipment. The Dennises kept 
their equipment to a minimum: a small 
tent and two air mattresses which they 
purchased in Innsbruck, an alcohol burn- 
er and a deep fat fryer (used as a charcoal 
burner) that they bought in Paris, and a 
few cooking and eating utensils. Learning 
the words for charcoal and alcohol in vari- 
ous countries occasionally presented prob- 
lems, and they frequently had difficulty 
in tracking down shops where they could 
buy these supplies. These small problems 
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heightened their interest and added zest 
to their experiences. 

They packed simple and durable clothes 
—shorts, blue jeans, and sandals—and 
one dress-up outfit to wear on the rare 
occasions when they stayed in hotels, ate 
in city restaurants, or attended an opera. 
Mrs. Dennis found that it was practical 
to have a peasant skirt to slip over her 
shorts in countries such as Spain and 
Italy where brief attire is not acceptable. 
However, she points out, they never felt 
out of place in their informal camping 
attire — “clothes just don’t matter so 
much in Europe.” 

Where to camp. To their surprise, the 
Dennises discovered that in large cities all 
over Europe there are fine camp grounds 
equipped with lights, sanitary facilities, 
and guards. Costs range from 50 to 75 
cents a day. 

Outside Florence, the Dennises pitched 
their tent in a modern camp ground in an 
ancient olive grove located high above 
the river Arno. Here they noticed a sign 
with the word “Welcome” printed in 10 
languages; this expressed the feeling of 
friendly hospitality which the Dennises 
found almost everywhere they camped in 
Europe. In Rome they camped under the 
pines in a park in the heart of the city. 
In Naples they pitched their tent near the 
carnival caravans on the huge, modern 
exposition grounds (with sound effects 
provided by the lions). At Amsterdam the 
winter ice hockey rink made an excellent 
summertime camp ground. In Switzer- 
land and in the Scandinavian countries, 
they found camp sites at the outskirts of 
every large city. 

Camp sites were as varied as the countries 
through which the Dennises traveled. Just 
outside Innsbruck, toward the end of day, 
they followed an inviting road which led 
to a power plant beside a thundering 
waterfall. A smiling Austrian and his 
young son helped them blow up their air 
mattresses. They ate dinner by candle- 
light and went to sleep to the sound of the 
waterfall. Once they camped at the side 
of a pond behind an ancient manor house. 
Another time they set up their tent along 
the Rhine River. Sometimes they chose 
their camp sites deep in the forests or at 
the edges of silvery lakes. 

Rain presented few problems; they found 
that farmers were generous in offering 
their barns for shelter. As often as not, 
they were invited to share a huge break- 
fast with the farmer and his family. 


When to camp. Best time to camp in 
Europe is from late spring to late summer. 
It’s a good idea to start in the south and 
travel north with the summer: Italy is 
wonderful in May and June but extreme- 
ly warm in July and August. Even in 
July, however, you will find nights cool 
enough in the northern countries of the 
Continent to make several blankets neces- 
sary for comfort. 
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.- -“I’d never had a sick day in 60 years 
until last April 12th. That day at work I 
had severe stomach pains; then I blacked 
out. They rushed me to the hospital with 
a ruptured appendix. All sorts of compli- 
cations followed ... gangrene, liver ab- 
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scess and pneumonia. It took four opera- 
tions and six weeks in the hospital before 


I could go home again.” 


BLUE SHIEI 


Because Mrs. Lorette Franklin had joined CPS-BLUE > 





Sponsored by the Doctors of 
California, with free choice 
of physician and hospital. 


&’ ®@ 
BLUE SHIELD 


| 
| 
| 
| 
CALIFORNIA PHYSICIANS’ SERVICE... | svsinees aconess 
| 
| 
t 


George Franklin, Los Angeles 
ee 6 - @ 
D PAI 


SHIELD and included her husband in the hospital and 
surgical benefits, a possible financial disaster was averted. 
The flexible BLUE SHIELD plan paid not only the sur- 
geon but assistant surgeon, anesthetist, attending physi- 
cian ... and for 4 separate operations for the same con- 
dition! 





George Franklin’s case is not unusual... it could happen 
to you. If you and your family are not protected you 
should find out about CPS-BLUE SHIELD membership. 
The most economical way to join is through a group plan. 
If there are five or more employees where you work ask 
your employer to write for complete information. 


BLUE SHIELD PAID $1723.70 


Surgeon (for appendectomy). . .......4-. - $ 125.00 
Surgeon (for 3 operations resulting from complications). . . terse 
Assistant Surgeon or Sala oe eae ae 60.00 


Physician—Anesthetist ie as ae iiss nde. aida 77.50 
Attending Physician and Consultant . . ........ 63.75 
Laboratory and X-Ray  occsce ae 


41 days hospital room, board and operating room... 698.50 
Additional hospitalcosts . . . ... oe wi 441.95 
$1,723.70 


NOTICE TO MANAGEMENT 


Employees appreciate the extra benefits of BLUE SHIELD health 
protection. The advantages are numerous and the cost is moderate. 
You are invited to write for information contained in the CPS-BLUE 
SHIELD Brochure. There is no obligation. 


| 431 South Fairfax Avenue 
a y! Los Angeles 54, California 


WEbster 1-6311 SUtter 1-4633 


employs five or more people. 


COMPANY NAME 





1723.70 


r CALIFORNIA PHYSICIANS’ SERVICE 
450 Mission Street 
San Francisco, California 


Please provide complete information about CPS- 
BLUE SHIELD Group Health Protection. My company 
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SPECIAL TOURS 


“BLUE PLATE SPECIAL 


> % oF 


. European 
— Hours 
STUDIO INN 


Palo Alto 
7 Wonderful Weeks 


Visit England, Holland, Germany, 
> f Austria, Lichtenstein, Switzerland, 

motor hotel f mf ' ai Italy, France 

, “ Sailings: Queen Elizabeth 

12 acres of fuxurnous relaxation on ~ # : : ii 

a secluded peninsula in the heart of : United States Liberte 

beautiful Mission Bay Hallway be ¢ \ al ; ALL EXPENSES Ss Let Us Plan Your 

tween La Jolla and San Diego ‘a . r 995 Independent Tour 

yust 25 minutes from romantic Old ~ 3 FROM NEW YORK Itinerary 

Mexico Giving you the most in year G ——— (TOURIST ON SHIP) 


round leisurely living at modest prices 
TRAVEL 


SAN DIEGO'S NEWEST RESORT HOTEL 4 FAMOUS RESTAURANTS ufoElla SERVICE mezz 
Reservations: Write er Wire Palo Alto, San Francisco and Stonestown, California ROADWAY & 20th * OAKLAND 


998 Ventura Bivd., Son Diego 8, Calif 
. elephone TEmplebar 2-111] 


SPECIAL TOURS . KATMAI ATTENTION 
Tee me AGAM... “Valley of 10,000 Smokes" WESTERN 
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ALASKA ‘ 

JOHN SOUSA et a oe FISHERMEN - - 

INVITING YOU EE Baa etene Paattec es” ; 

8th ANNUAL Take the HOW TO FISH THE ‘ 

MARDI GRAS ishing Trip of a Lifetime PACIFIC COAST a 

< ve How to find, catch, and ; 

“funtour’ 7s Consolidated Airlines, Inc identify positively 207 ma- ; 

Leaves Los Angeles Feb. 24th Write for FREE or ew! fish. | Describes ' 
Join us for the happiest days of your life! . AND HUNTING BOOKLET — and land. New, ae 
No. 8 Will Be Great ...We’re Giving More in ‘54 techniques. By Raymond 
Fun every minute... eleven days... fun all the way. Cannon. Fits in tackle box. 

Our own special train and Funtour Orchestra. . . . 338 pages. $4.00 118 


Funstops along the way. Chuck wagon party in 
Tucson . . . Shamrock Hotel . . . the Alamo at San 
Antonio. MORE TIME IN gay New Orleans and the 
MARDI GRAS. PRIVATE GRANDSTAND SEATS .. . 
CARNIVAL BALL & DINNER PARTY AT GRAND BALIL- 
ROOM, Roosevelt Hotel. Mississippi Steamboat 
Cruise . . . all-day Gulf Coast & Biloxi tour .. . the 
French Quarter . . . dinner at famed Arnauds. Then 
fun all the way home...shopping in Old Mexico... 
mony optional side trips...many exclusive features. 
Rates from $233.50, plus tax 
HURRY FOR RESERVATIONS 
See S. P. Agent, your Travel Agent or write 
JOHN SOUSA...Across America Tours 
649 So. Olive St. Phone: 
Los Angeles | 14, Calif. MUtval 5121 


37-DAY TOURS OF EUROPE 


England, France, Italy, Belgium, Germany, Aus- 
tria, Holland, Switzerland. $1273, including 
tourist air trom New York and back. Weekly 
departures. Send for day-to-day diary of tours. 















24 pages of detailed, two- 
color maps from Golden 
Gate to Sacramento. Com- 
plete boating, fishing, 
hunting, exploring informa- 
tion. Waterproof ‘'see- 
through" plastic case keeps 
maps dry, clean, floats. $1.50 


Order from Lane Pub. Co 
Menlo Park, California 








Wine and Dine at Mme. Savary, late Se 


of Manila, serves 


We. Savarys fine food and un- . 
usual dishes — cur- | Repr 
A ries, culotte steaks, resor 
chicken adobo — kar 
Alas 


Don Everingham 





























DON-EM TRAVEL CENTER RESTAURANT ™@y others, A write 
68 Post Street, San Francisco © SUTTER 1-6717 Rg argh ny to on 

OPEN 11:30 A.M. TO | A.M. Far East expatriates 

. pong . a aa : 3435 El Camino Real @ ATHERTON @ EM 6-5347 
Th ae SPECIAL TOURS pace snails = 
» OLD HAWAII uves on & Su SPRING BLOSSOM | SEE MORE WITH y >< $ITA Ford 
dred 
y TOUR TO EUROPE Adventure Travel 21ST YEAR frei 
Jy, HOTEL a Sails on Franconia March 26. 97 days, 12 countries The World Over oes 
incl. Spain, Scandinavia. Small congenial group, leader show 
Ma | Mrs. K. Breeden. Also Summer Student Tour sails June 23. Us 
; For Literature write or visit: a 
Son Sumatonts 90 1 “ & BUNGEY-STREET TRAVEL SERVICE ; " 
< Seestien dumeeas 490i ; (Since 1931) STUDENTS INTERNATIONAL TRAVEL ASSN. 2031 

rd . 113 Circle DA 5-5686 Palo Alto 323 GEARY STREET - SAN Pry tattas) 2, CALIF. 
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ITAL TOURS 


SPRING / SUMMER 


see EUROPE at its best! 


. on either of two comprehensive escorted 
tours, expertly planned by experienced travel- 
ers to show you the major points of interest, as 
well as many colorful, seldom-toured spots, in 
Britain, Ireland, Scotland, France, the Nether- 
lands, Germany, Switzerland and Italy. Spring 
tour: April Sth to June 22nd . .. Summer tour: 
June 10th to August 7th. 

Both tours, sponsored by College of the Pa- 
cific, will depart from San Francisco with 
seasoned world travelers escorting the groups 
from departure ‘til return. You'll want to be 
included in these exciting, informative tours, 
open to all interested persons. 

For folders giving complete 

information, write today to: 

Elliott Taylor © Director of Tours 
COLLEGE OF THE PACIFIC 
Stockton ¢ California 


CALIFORNIA’S GREAT SUMMER 


FESTIVAL TOUR 


Fabulous days visiting 10 
our unique 4th Annual Tour exclusively features 
famous Salzburg & Edinburgh Festivals, Venice Carni- 
val, Rome Opera, Paris night life, London theatre. 





European countries. 


See Vienna, the waltz city, Romeo and Juliet land, 
the Matterhorn and dozens of other thrilling places 
and events, Leaving New York June 16th with Ist 
class accommodations on the beautiful “‘BRITAN- 
NIC,”’ de luxe hotels. All inclusive from New York 
$1989 


For Full Information See Your Travel Agent or 


Globetrotter Travel Service 
118 Powell, SU 1-6190 


San Francisco 





FINEST CONDUCTED TOUR 
FREQUENT 
DEPARTURES 


INTO THE 
INTERIOR OF 


See your travel write 


SCENERY UNLIMITED TOURS 
2123 Addison Street, Berkeley, California 


ALASKA 


agent. . or 





in 1954 


With Alaska’s Oldest Travel Service 


See ALASKA 


Representing all transportation companies, hotel and 

resorts—ATB Alaska Tours continue to be the most popu- 

lar and best liked Alaska cruises. Arrange now: ‘‘Your 

Alaska Cruise for 54°’ thru your Travel Agent, or first, 

write for detailed itineraries, maps and general information 
our Seattle office 


ALASKA TRAVEL BUREAU 
1119 3rd Avenue Seattle 1, Washington 


FREIGHTER TRAVEL 


Ford’s Official Freighter Travel Guidebook describes hun- 
dreds of LOWER COST TRIPS on passenger-carrying 
freighters from most U.S. seaports to all parts of world. 
Shows where they go—how frequently they sail—how long 
voyage takes—describes passenger accommodations — 
shows passenger fares—addresses of steamship lines, etc. 
Used and recommended by steamship lines and travel 
agencies everywhere. 96 pages, fully illustrated. 
Mail $2 today for your copy of latest edition, 
KENNETH FORD, Publisher, Dept. S 
2031 Glendon Ave. Los Angeles 25, Calif. 
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FURNACE 
CREEK INN 


PLAN 





AMERICAN 


_ FURNACE OF 3 9 >) >) 34 
RANCH 


EUROPEAN PLAN 


Enjoy this luxurious desert oasis g 


for rest, quiet, recreation: golf, 
tennis, riding, swimming, tour- 
ing, and exploring. Sunny days, 
cool nights. Excellent highways. 
For folders and reservations 
write 5313 Death Valley Hotel 
Co., Death Valley, Calif. Or 
phone Furnace Creek Inn at 
Death Valley. Or call your local 
travel agencies. 





















SPECIAL PARTIES 

ORCHESTRA on TRAIN 
FUN GALORE FOR EVERYONE 
See Your Travel Agent or Write for FREE FOLDER 
Laughlin Tours Phone TR 0569 
530 West 6th Street Los Angeles 





Invest in PERMANENT MEMORIES 


Biased suggestions from friends will only 
lead you astray—seek professional travel advice ! 


| TRAVEL EE ADUICORS | 








| 212 Stockton Street, San Francisco 8, California ! 
| So that | con plan my own trip — please send ! 
| questionnaire, advising correct procedures. | 
| NAME. | 
ADDRESS. | 

CITY. STATE | 














WAIKIKI is great... 


but \don't miss 
KONA INN seventy. 


five minutes flight from 
Honolulu, a matchless resort 
on the Kona Coast where 
Hawaiian kings and queens 
= once played. 


ond KAUAI INN even 
closer by air in the heart 
of Hawaii's most glorious 
scenery.” 

For beautiful illustrated folders, rates & information write Dept. $ 





2217 KALAKAUA 


INTER-ISLAND 


travel service 


Honolulu, Hawaii 
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* WINTER 
SPORTS 

* SUMMER 

— RESORTS 


Write for Free 
SKI NEWS or SUMMER TRAVEL 
INFORMATION to 


ALBERTA TRAVEL BUREAU 


Bldg Edmonton, Canada 


— 


Legislative 





KAY-EL-BAR RANCH 
Out Wickenburg Way 
“The Dude Ranch Capital of the World.’’ Open year 


’round. Picturesque location, Excellent meals and accom- 
modations for 20 guests. Informal. No children. Sensible 
rates include horseback riding, cowboy guides, pool, all 
activities. 5 min. to golf. Elev, 2100 ft. 350 miles from 
L. A. One hour to Phoenix. For folder or reservations. 


HELEN (Pat) & BILL DURIEU, Owners 
Phone 16, Wickenburg, Arizona. 
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The idea we started with hasn’t changed in the quarter century since 1929... 


“We will edit Sunset for Westerners 


Twenty-five years ago this month, 127,000 
Western families received in the mail or 
bought on news-stands the first issue of a 
new kind of regional magazine It was the 
February 1929 Sunset, a slim 70 pages 
dedicated to the idea that living was dif- 
ferent in the West and that Westerners 
needed a magazine of their own to help 
them make the most of those differences. 
(Sunset wasn’t a new magazine in 1929. 
Started far back in 1898, it had for years 
been published as a magazine about the 
West, going out each month to a scattered 
readership in all parts of the United 
States. But the change in 1929 was funda- 
mental. Sunset became the Magazine of 
Western Living, edited for the West and 
circulated within the West.) 

The growth of Sunset over the last 25 
years has been steady and unspectacular, 
but it has been continuous. Over these 
years it has made for Sunset a place in the 
lives of more than half a million Western 
families. It has made Sunset the first re- 
gional magazine in America ever to gain a 
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dominant circulation within its region. 
Naturally, we are pleased and grateful for 
this acceptance of Sunset by Westerners. 
The reasons for it, in our opinion, go back 
to a few simple but basic publishing 
policies that we have followed without 
deviation year after year. 

In the next few issues of Sunset, I would 
like to explain these policies to you, one 
by one—what they are, why we adhere to 
them, how each works to make Sunset a 
more useful magazine to the Western 
family. 

I will state them briefly here. Our basic 
policies went into effect with our Feb- 
ruary 1929 issue, 25 years ago. Later on 
we added two additional policies to help 
intensify our regional service. 

1. We edit Sunset for Westerners and 
Westerners only. Our chosen region is the 
group of states west of the Continental 
Divide (including Hawaii), a region set 
apart in many ways from the rest of the 
United States. Over the years we have 
served this region only. We have not 


diluted the magazine with any editorial 
material written to interest readers out- 
side the West. 

2. We serve the differences of the West. 
In the West the wilderness is never more 
than an afternoon’s drive from home. This 
one fact alone makes the pattern of West- 
ern family travel and outdoor recreation 
different from the rest of the country. 

In the West we know that a gardener can 
garden the year around. And so, Western 
gardening is different. 

In the West the markets overflow with 
fresh, abundant, Western-grown foods, 
many of them grown only in the West. 
And so, Western cooking also is different. 
In the West families consider the patio 
every bit as essential as the living room. 
Western living is different, and the design 
of Western houses and gardens reflects 
that difference. 

These differences, added up, give the 
Westerner a special attitude of his own 
about living and traveling—free and easy, 
open minded, enterprising. 
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...and for Westerners only” 


3. We tell readers how-to-do-it. Our idea 
from the outset has been to make sure 
that Sunset’s articles, without exception, 
offer useful material to Sunset readers. 
How to get there, what to do, where to 
stay—how to plant it, grow it, spray it, 
prune it—how to build it, how to cook it 
—into Sunset goes information that West- 
erners can put to use, and nothing else. 
Within two years after our February 1929 
issue, we decided to sharpen still further 
our how-to-do-it service to our Western 
readers: 

4. We localize our editorial service. Start- 
ing in 1931 Sunset appeared each month 
in three editions: one for Washington, 
Oregon, and Idaho; one for Northern Cali- 
fornia, Nevada, and Utah; and one for 
Southern California and Arizona. (Today 
this Southwest edition also serves Ha- 
waii.) In each edition a considerable part 
of Sunset’s contents is localized to fit 
local conditions—local travel destinations, 
local garden climates, locally available 
food, local building opportunities. In 1936 
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we decided upon one additional way to 
intensify our how-to-do-it service ... 

5. We staff write every page of Sunset. 
The issues of our magazine were not very 
big in the early 1930’s, and so we wanted 
to make every article count. At that time, 
like most magazines, we bought our arti- 
cles from outside authors. In a series of 
experiments our own staff editors com- 
bined reports from several experts in 
Western living into single, fact-packed 
Sunset articles. Such staff-written articles, 
we found, offered readers far more useful 
ideas, with less bias and greater insight 
into the possibilities of Western living. 
We have been staff-writing Sunset ever 
since. 

In size and circulation, today’s Sunset is 
much larger than it was a quarter of a 
century ago when it first became the 
Magazine of Western Living. This Feb- 
ruary 1954 issue will be read in more than 
550,000 Western homes. It contains far 
more pages of how-to-do-it service, far 
more words, more photographs and draw- 
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ings and maps, more useful ideas and sug- 
gestions than did the slim issues we 
published in 1929. 

As our editorial pages tell how-to-do-it, 
our advertising pages tell what-to-do-it- 
with. The steady increase in the number 
of these advertising pages has made pos- 
sible the increase in our editorial service. 
But the basic editorial idea we started 
with hasn’t changed in 25 years. This is 
still a magazine edited for Westerners 
only. Our single job is to help Westerners 
make the most of the special differences 
—and the special opportunities—of West- 
ern Living. 

Next month I'll tell you a little bit more 
about the first of our basic publishing 
policies—about the Western region Sunset 
serves, and why it is we limit our editorial 
interest strictly to seven Western states 
and Hawaii. 


Publisher 
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Panel of blue hyacinths leads to drifts of yellow daffodils, red 
tulips under beeches at Keukenhof, Holland’s outdoor show 





Report from Sunset’s garden editor... 


Spring garden tour m England and Holland 


For the Western gardener, many of the 
rewards of a trip to Europe come from 
visits to the gardens, nurseries, growing 
fields, and garden shows in England and 
on the Continent. When should you time 
your trip so you will see blossoms and 
gardens at their peak? What should you 
see? What can you learn from the Old 
World gardens? 

Sunset’s Garden Editor, who visited Hol- 
land and England from April 17 to May 
21 last these and other 
questions in this report. 


year, answers 


In Holland: bulb fields and bulb shows, 
dwarf roses, and a flower auction 
Amsterdam is your best base of opera- 
tions in Holland. From comfortable hotels 
there, you can visit the great bulb fields 
to the west and south (a five-mile-wide 
band all the way from Haarlem to Lei- 
den); go north of the North Sea Canal to 
the smaller scattered fields; visit Boskoop, 
the center of nursery growing district in 
Holland; go to Aalsmeer to see the flower 
market in operation. 


Plan to arrive in Amsterdam about mid- 
April—daffodils and other narcissi, early 
species and hybrid tulips, and hyacinths 
will be in flower. The third weekend in 
April each year the Dutch hold their spec- 
tacular tulip festival, culminating in a 
parade through towns in the bulb growing 
district. From March to May they hold 
their remarkable open-air exhibition of 
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bulbs at Keukenhof. Ten days in this area 
is ample time to see most attractions. 

Haarlem to Leiden. The train ride from 
Amsterdam to Haarlem takes about 15 
minutes. You can board a bus in Haar- 
lem and travel through the towns of 
Bennebroek, Heemstede, Hillegom, Lisse, 


ZUIDER 
r 
ZEE 














At Oxford, 300-foot-long herbaceous border against weathered 
gray stone wall is lush with bloom of spring perennials, bulbs 


Sassenheim, and Noordwijk, enroute to 
Leiden. A network of roads and canals 
radiates from these towns into surround- 
ing bulb growing districts where, from 
mid-March to late May, there are great 
patches of color—red, yellow, and white 
early tulips; white, pink, lavender, and 
purple hyacinths; and golden daffodils. 
The fields are edged by canals busy with 
barges and divided by low (about 5 
feet) beech tree windscreens. The trees 
form a solid screen when they’re in leaf. 
In home gardens, you see low walls, rock 
gardens, and borders planted with peren- 
nial alyssum, candytuft, aubrieta, arabis, 
primroses, species daffodils, and tulips. 
Such shrubs as Skimmia japonica, Pieris 
japonica, and Mugho pine, still considered 
rather special items here are widely grown 
in Dutch gardens. 

At Lisse, open to visitors by special 
invitation only, is the Bulb Research 
Laboratory headed by Dr. E. van Slog- 
teren, who is also Professor of Phytopa- 
thology at Wageningen University. Here 
Dr. van Slogteren and his staff have found 
ways to overcome bulb pests and diseases, 
improve the vigor and quality of bulbs, 
and develop new and better methods of 
storing and transporting bulbs. 

Also at Lisse is Keukenhof, former estate 
of a countess, now the site of a unique 
living flower show that covers 75 acres. 
In 74 different gardens, planted and main- 
tained by 72 leading bulb growers, more 
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All fares plus tax 











SWIFT UNITED AIR LINES’ MAINLINERS® bring Hawaii magically 
near and there’s a fare to fit any vacation budget! By DC-6 Tourist 
Mainliners, only $125 one way from California. First Class, with 
luxurious twin-deck Mainliner Stratocruiser service over the Pacific, 
only $168 one way. If you wish, United Air Lines will arrange your 
complete Hawaiian vacation, including hotel. Also, air-sea trips; fly 
out, return by ship. For information and reservations call United 
or an Authorized Travel Agent. 


Vancouver, B.C. @ 


Seattle ¢ Tacoma 


# Spokane 
Portland ¢ 
; Boston 
| ‘ Springfield ¢? Hartford 
Milwaukee Detroit ® Cleveland —. New York-Newark | 
. Omaha Des Moines—®—>— > zs Philadelphia 
San Francisco \/ / ——<—® Se | ae® Baltimore 
Oakland At Salt Lake City Chicago _— Toledo Washington 





Denver 


—\- , * 


_ Angeles 





San Diego 
The Main Line Airway—to 80 Cities 
AIR LINES 


by United 
Air Lines... 
low as *125 pe 


and only 9% 
hours away! 





FIRST CLASS service is on Mainliner Strato- 
cruisers with lower-deck lounge, delicious 


meals and refreshments included in your 
fare, a private stateroom at slight extra cost, 
or full-size berths $10 extra. AIR TOURIST 
service is on fast, 4-engine DC-6 Mainliners 
with seats only 2 abreast on each side of 


a wide aisle for walk-around spaciousness. 





WIDE-AISLE, 2-ABREAST SEATING ON ALL FLIGHTS, 
AIR TOURIST AND FIRST CLASS 


United Air Lines offers the most Air Tourist flights 
from California to Hawaii— 8 weekly. 













Surpassing in tropical witchery 


Surprising in moderate cost 


You reach Hawaii so easily... and just as easily, you fall under 
her spell. Enchanted tropic isles blended by ancient legend 
and alluring beauty into a land of gaiety, charm and 
loveliness. Plan to come in the spring when Hawaii is 
particularly delightful and hotel accommodations 
are readily available. Air and steamship 
lines from Vancouver, Seattle, Portland, 
San Francisco and Los Angeles bring the 
Islands close in time and cost. 
From Honolulu on oany, short flights take 
you to the other Hawaiian Islands... 
MAUI, KAUAI, HAWAII. 


See your Travel Agent for literature 


and information about Hawaii 


HAWAII VISITORS BUREAU A non-profit organization maintained tor your service by THE PEOPLE OF HAWAII 






























than 10,000,000 bulbs of more than 500 
varieties have been planted. Thousands 
of daffodils grow in broad panels on either 
side of an avenue 200 yards long, lined 
with magnificent beeches. Early single 
and species tulips, daffodils, and grape 
hyacinths are naturalized in sweeping 
drifts on grassy slopes and beside streams: 
hyacinths and tulips are planted in formal 
beds; daffodils: light up beech clearings. 


Noordwijk. Here are the bulb fields and 
breeding grounds of de Graaff Bros., Inc. 
The West has its own de Graaff bulb 
farms around Gresham, Oregon. 
Boskoop. East of Leiden and almost due 
south of Amsterdam, Boskoop can be 
reached by train or car from either town. 
It is Holland’s nursery growing center, 
where 400 to 500 nurseries, most of them 
less than an acre, are worked by the owner 
with the help of a man or boy. 

Typical of these small operations is the 
half-acre nursery owned and run by John 
de Vink. His specialty is miniature roses; 
some of the plants are no bigger than a 
small child’s fist. Mr. de Vink’s roses are 
widely distributed in the United States. 
Flower market at Aalsmeer, Aalsmeer is 
about halfway between Amsterdam and 
Boskoop and may be reached by train or 
car. The famous Dutch flower auction 
takes place here in a very large modern 
building, with a canal running directly 
into the center. Barges carry plants inside 
where they are unloaded onto platforms 
and then moved on large tables into the 
great display halls. 

To Schoorl and the northern fields. The 
bulb growing fields north of the North Sea 





Barge moored in canal unloads plants 
along Amsterdam street where they are 
sold. Opposite, garden supply stores, flo- 
rist shops make complete shopping center 


Canal are much more extensive than 
those to the south, but the individual 
fields are smaller and more scattered. 
These fields extend as far north as Schoor] 
where, in greenhouses and in fields be- 
tween patches of woodland, you can see 
some extraordinary examples of hybridiz- 
ing, particularly of species tulips. 
England: garden shows, experimental 
gardens, and Western natives 

Best base of operations in England is 
London. If you can be there the last week 
in April, you'll catch the English spring at 
its best and be able to visit some of the 
early flower shows. 

In and around London, you can visit 
Hampton Court, Kensington Gardens, 
Hyde Park, and the Kew Botanic Gar- 
dens and go to Wisley to see some of the 
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Take a 
“weekend vacation” in 


LOS ANGELES 


and stay Statler! 
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Why not take off for a “weekend 
vacation”’ in Los Angeles? 


See the sights only Los Angeles can 
offer—the Hollywood Bowl...China 
Town ...the Missions... hit shows 
right off Broadway . . . gala movie 
premieres. And so much, much more! 


Important, too, is your choice of a 
hotel. No finer choice can be made than 
the Hotel Statler! 

Why? Because Statler is rich in the 
tradition of fine living. It is America’s 
newest, most modern hotel—conven- 
ient to everything and completely 
air-conditioned. You'll just love the 
comfort and luxury of its bedroom- 
living room combinations with free 
radio and RCA-Victor TV. 

Statler provides opportunity for 
gaiety in its charming restaurants and 
cocktail lounges. So, when you take 
your “weekend vacation” —be sure to 
STAY STATLER! 


HOTEL STATLER 


Wilshire and Figueroa 


LOS ANGELES 
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MILE AFTER MILE of sand and scenery — all 
yours for a restful, refreshing vacation. 





Locat cotour: handicrafts, festivals and 
fairs give flavour to Canada’s provinces. 
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anata! 


VACATIONS UNLIMITED 









FISHING’S FINE IN MOUNTAIN-GIRT NATIONAL PARKS, IN MANY A WOODLAND STREAM 


Step out of routine — go “abroad” this easy, economical 
way. You'll be delighted how much your vacation time-out 
brings you — in refreshing new experiences, exciting -* 
scenery, real relaxation away from the crowds. Take off 
for mountain or seashore; go sightseeing or cruising. Take 
in the 1954 British Empire and Commonwealth Games — 
Vancouver, B.C., July 30-Aug. 7. See your travel or 
transportation agent soon; send the coupon now. 


ee ee a a | a 
O1-1-31-54.01 
CANADIAN GOVERNMENT TRAVEL BUREAU, OTTAWA, CANADA 
Please send your 48-page, full-colour book on vacation 
attractions in all parts of Canada ....... 
Fet this Tell me where 16 mm sound films on Canadian 
travel subjects are available in the U.S.A... .0 


Chéck V as required 
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PLEASE PRINT 
Address | 
Town State 
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Greigii hybrid tulips, developed by 
Messrs. Kieft and Bik at Schoorl, are re- 
markable for flowers in pastel and warm 
colors, interesting brown-striped leaves 


superb plantings at the Royal Horticul- 
tural Society’s Experimental gardens. You 
would still have time to make a wide loop 
through England, and possibly parts of 
Wales, to see some of the wonderful Na- 
tional Trust Gardens before returning to 
London for the Chelsea Flower Show held 
each year during the third week in May. 
Kew Botanic Gardens are remarkable for 
their comprehensive plant collections— 
each arranged in a separate setting. 

At Wisley Gardens flowers, vegetables, 
and fruits are tried and judged, some of 
them receiving the coveted R. H. S. 
awards. Worthwhile to see in any season, 
Wisley is wonderful in spring when the 
rhododendron and azalea dells, the heath- 
er, the bulb gardens, the alpine meadows, 
and the rock gardens are at their finest. 


Gardens open to visitors. Throughout 
England and Wales are a thousand or 
more gardens open to the public at speci- 
fied times. Most of these gardens are 
privately owned; a small proportion are 
maintained by the National Trust (a soci- 
ety financed by private donors and admis- 
sion fees charged to gardens and houses) 
To help in route planning, get a copy of 
The Gardens of England and Wales (your 
auto club can obtain one for you through 
England’s Royal Automobile Club). 

If you have a week to spend visiting some 
of England and Wales’ finest gardens, 
here is an itinerary that should give you 
a generous taste of them: Go southwest 
from London through Staines, Basing- 
stoke, Winchester, Stockbridge, and Salis- 
bury (visit Salisbury Cathedral, often 
called the most beautiful one in England). 
Then continue through Shaftesbury and 
Yeovil into Devonshire. Continue on 
to Torquay, and north through the Cots- 
wolds into Wales. 


You can return to London by way of 
Stratford-on-Avon and Oxford, then 
travel down into Kent, through Tun- 
bridge Wells, to Sissinghurst Castle. 
Highlights along this loop would be: 


At Winchester. You should visit Hillier 
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Today’s gasoline gives you, under comparable 
driving conditions, 50% more miles per gallon than 
in 1925! What does it mean to you? Suppose you 
started on a trip from San Francisco to Lake Tahoe 
with 12 gallons of gasoline—a route covering all kinds 
of driving. In the old car with 1925 gas, you’d travel 
about 131 miles; in the new car modified for 1925 
gasoline you’d go 149 miles; but in the new car with 
today’s gasoline, you’d go all the way to Lake Tahoe, 


Drivers find 


gasoline cost 
per mile down 20%, 


To compare gasoline values now with the “good old 
days,” test drivers at Standard ran popular cars of the 
1920’s on 1925 gas, 53 models of the same makes on 
today’s gas, and 753 models modified to use 1925 gas. 
All cars were driven over the same course, on the same 
amount of fuel till they ran out of gas. The results may 
surprise you. 


Within 
% 
(‘eh 
5 TODAY/S*CAR 7 
CAR OF THE-1920's 1925 GAS 
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196 miles. Improved auto engines explain part of this 
—but better gasolines made them possible. You ben- 
efit steadily from the competition in research and 
operating efficiency between Standard and other oil 
companies. Competition steps up gasoline quality, 
helps hold prices down. While living costs have risen 
54% in the last 28 years, today’s gasoline costs you 
only 22% more a gallon (except for taxes) ... gasoline 
cost per mile has dropped one fifth! 


STANDARD OIL COMPANY OF CALIFORNIA plans ahead fo serve you better 
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“Thrift Tour Tickets” 
at real savings. 1000 miles 
for $18.00! 6-months limit. 
“Guest Ticket’ for 9 days 
of unlimited rail travel for 


Fast, 
and 


$24.00. Above facilities 
not obtainable in Britain. 
.* 


Train and cross-channel 
ship reservations. 


Tours — 
by rail/motor coach/ship. 
See your TRAVEL AGENT 
BEFORE LEAVING 











TYPICAL TRAVEL TREAT 
A reserved train seat 
for only 14 cents! 


For 
Dep 


NEW YORK 20, N. 
LOS ANGELES 14, CAL., 510 W. 6th St. e 


BRITAIN FIRST 
—BY RAIL! 


frequent and comfortable train services 
attractive low-cost tours enable you to 


make the most of your holiday in Britain. 


Scotland, Cornwall, Wales—in fact all parts 
London. 


are only a few hours from 


BRITISH 
RAILWAYS=z 













literature and information please write 
t. 35 at any British Railways Office— 


Y., 9 Rockefeller Pl. ¢ CHICAGO 3, ILL., 39 So. La Salle St; 
TORONTO 1, ONT., 69 Yonge St 





the new 


RENO SKI BOWL 


and the 


RIVERSIDE HOTEL 












Include the new Reno 
ski wonderland in your 
winter itinerary . . . just 
20 paved miles from the 
Riverside to the foot of 
the big double chair lifts 
via luxury bus. World 
famous entertainment 
and accommodations — 
heated swimming pool. 
—Brochure 
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Avid MOTION 
SICKNESS 








-+-in CAR, BOAT, BUS, 
PLANE OR TRAIN 


Seda-stay helps prevent all types of 
motion sickness. It also enables you to 
relax in strange or noisy surroundings. 
No prescription needed. Follow direc- 
tions on label. 


SEDAeSTAY 


trip pack 49¢ 
30 tasters $149 

















AT DRUG STORES 








Many Finish in 2 Years 
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ligation, American School, Dept. SUM-2, 6381 Holly- 
wood Boulevard, Hollywood 28, California, 
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Aalsmeer flower auction. Seat 
match numbers on clock, Flowers shown 
below. Auctioneer names highest price, 
clock hand swings down. Buyer presses 
button to stop clock at price he will pay 


and Sons nurseries. Among their many 
unusual plants are an intriguing pale blue 
lithospermum (ZL, oleifolium) with gray 
foliage; a silvery leafed form of our Calli- 
fornia fuchsia (Zauschneria californica) 
called Z. canescens; a very blue rosemary 
named Collingwood Ingram. 

At Yeovil, Barrington Court. In an old 
garden surrounded by a moat, you'll find 
Garrya elliptica and Magnolia grandiflora 
espaliered on walls, a wall of aubrieta, 
and a 200-foot perennial border. 
Dartington Hall. Here near Totnes on 
the River Dart are wonderful examples 
of espaliered Acacia decurrens dealbata, 
Ceanothus impressus, Camellia Sasanqua, 
banksia rose, and grape. 

West Porlock, Somerset. In the garden 
of N. G. Hadden, English gentleman- 
horticulturist and insatiable collector, are 
plants from all over the world. In Mr. 
Hadden’s garden, too, is a rock garden 
built entirely of blocks of peat, planted 
with such treasures as Kalmiopsis Leachi- 
ana from Oregon, Ramonda pyrenaica 
from the Pyrenees, a dwarf rhododendron 
from China, and a bronze leafed saxifrage 
from Japan. 

Bodnant. Situated 4 miles south of Con- 
way, in Denbighshire, Wales, Bodnant 
Garden overlooks the Snowdon Valley 
and majestic Mt. Snowdon. It consists of 
five main terraces. Below them in a can- 
yon grow great tree-like rhododendrons, 
pines, firs, azaleas and camellias, and gaul- 
theria. At Bodnant in mid-May, you will 
see: a 50-foot bed of blue gentians in full 
sun; a citrus (C. trifoliata) in full bloom: 
Pieris Forrestii 15 feet high; Osmanthus 
Delavayii 10 feet high and 12 feet wide; 
Halesia carolina var, montana in its white 
flowering glory, pink flowering eucalyptus. 
Sequoia gigantea (called Wellingtonia gi- 
gantea there)—planted in 1876, now 90 
feet high, also grows there. 
Stratford-on-Avon. At New Place, see the 
Knott garden whose intricate designs are 
worked out in clipped boxwood. In the 
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TWA flies the finest 


.. the largest Constellation fleet in the world 


Even on the ground, this graceful Skyliner seems poised in 

flight. And in the air, it’s the pilot’s dream, the passengers’ delight. 
Such an easy-going feeling of speed and dependability. Such 
luxurious accommodations throughout. So much more room to walk 





‘ ‘ oe , Best bill of fare in the air! Delicious complimentary 
around in that it actually surprises you. Yes, no wonder ; 
: ? meals are the high spot of TWA’s superb service on 


TWA Constellations have become the symbol of the finest in all overseas flights and First Class flights in the U. S.A. 


air travel... the first choice of the world’s most experienced travelers. 
Where in the world do you want to go? For information Fly the fines?. re FL vIWA 


and reservations, call TWA or see your travel agent, TRANS WORLD AIRLINES 
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COME TO PHOENIX —YOU'LL WANT TO STAY! 





FREE colorful folder and ‘where to stay’ booklet 
listing our friendly [ hotels, [j motels, () ranches, 
(C0 trailer courts or (1) apartments. Write NOW! 
Valley of the Sun Club, Phoenix, 20,Arizona. 



















Tapatco 
BOAT CUSHIONS 





You Can't Buy Better 
To Save Your Life 

















Not often but sometimes a boat tips 
over That's when it pays to have 
Tapatco buoyant cushions aboard. That's 


when Tapatco can mean the difference 
between a dunking or disaster. Tapatco 
cushions are filled with new Java Kapok 
six times as buoyant as cork. They're 
olorful, they're comfortable and they 
keep you safe! See them in sporting 
goods, marine and department stores. 


WRITE FOR FREE COLOR FOLDER 
The American Pad & Textile Co. 
Fairfield, Calif. 
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There Is 
Really Only One Address 
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Relaxed Comfort, Charming Decor 
Television and Radio 


The World Famous 
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Sump Koom 


and THE BUTTERY 


Frank Bering, Chairman 
James A. Hart, President 
Eugene Barrett, V.P 


North State Parkway 











Wallflowers, aubrieta, and forget-me-nots 
bloom in front of these tan-colored stone 
houses in Winchcomb, a Cotswold town 


lovely Great Garden of New Place is the 
ancient mulberry tree, said to have been 
planted by Shakespeare. Surrounded with 
a stone wall, it is carpeted in spring with 
great drifts of [beris sempervirens, aubri- 
eta, and other wall plants. 


Hidcote Manor. Situated on the edge of 


the Cotswolds, only 10 miles from Strat- 
ford-on-Avon, is Hidcote Manor, a Na- 


tional Trust property. It is a series of 


cottage gardens in which roses, perennials, 


flowering shrubs, and vines are combined 
in a charming, artless manner. 

Oxford. Each college has its own garden, 
some with lawns, rock gardens, herba- 
ceous borders. Old stone or brick walls 
make extremely effective backgrounds 
Sissinghurst. For the gardener in search 
of take-home ideas, the gardens at Sis- 
singhurst Castle top almost anything in 
all England. They are now owned by 
Sir Harold and Lady Nicolson (Victoria 
Sackville-West). 

Here are sink gardens—old basins hewn 
out of stone and filled with mimiature 
plants; Corsican rosemary blooming at 
the top of a low brick wall; a border in 
shades of lavender and purple, with tulips, 
lupin, stocks, violas, armeria, aubrieta; a 
symphony in wine red, salmon, pink, and 
chamois worked out with wallflowers; 
climbing roses pegged down to form a 
solid ground cover; giant eremuri (fox- 
tails) in full bloom in early May; and an 
exquisite gray and white garden, 

The Chelsea Fiower Show. Horticultur- 
ally, the Royal Horticultural Society Gar- 
den Show at Chelsea is the world’s “show 
of shows.” It is held the third week in 
May on the grounds of the Royal Hospi- 
tal, Chelsea, London. Only fellows and 
associates of the Royal Horticultural Soci- 
ety are admitted the first day, with the 
public invited the following three days. 
For a calendar of garden shows, a list of 
garden tours, and details covering the 
importation of seeds and plants, send a 
self-addressed stamped envelope to the 


Travel Department, Sunset Magazine, 


Menlo Park, California. 


SUNSET 


























You'll be amazed by the many 
unusual features provided by the 
California Zephyr to make your trip 
comfortable and enjoyable. For in- 
stance, all private rooms...drawing 
rooms, compartments, bedrooms and 
roomettes...have individual controls 
for lighting, heating, air conditioning, 
radio or recorded music. 
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YOU/LL BE 


the Vista-Dome California Zephyr... the most 
talked-about train in the country! 





You'll be overwhelmed by the 
hundreds and hundreds of miles of 
magnificent mountain scenery you'll 
see during daylight hours. You travel 
the entire length of Feather River 
Canyon...cross the High Sierra. And 
for 275 breathtaking miles, you ride 
through the very heart of the mighty 
Colorado Rockies! 


when you take your first trip aboard 





You'll be astonished by the spa- 
ciousness of the California Zephyr. The 
120 seats upstairs in the five glass- 
enclosed Vista-Domes are not ot sold, not 
reserved. This is extra space for the 








enjoyment of both Chair Coach and 
Pullman passengers. What's more, 
there are two Lounge Cars as well 
as the Diner. There's room to roam! 


THE VISTA-DOME 


Fa 





You'll be surprised by the unique 
system of dinner reservations in the 
Dining Car. There's no waiting in line, 
for you reserve your table in advance! 
And the reasonable prices in the 
Diner, which features such unexpected 
delicacies as mountain brook trout, 
Crab Lovie, and abalone steaks, are 
another pleasant surprise! 





Calitorma Zephyr 


(Through Pullman daily between San Francisco and New York) 


No additional rail fare from most California 
points to Chicago via San Francisco! 








ys sTERn } paer FR For colorful California Scher booklet: write Joseph G. Wheeler, Passenger 
Traffic Manager, Western Pacific, 526 Mission St., San Francisco 5, Calif. 
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Desert camping .. . rts wonderful of 


A panel of desert 
veterans worked with 
Sunset to prepare these 
ABC’s for the desert novice 


The vast expanses of our Southwest desert 
constitute one of the last great frontiers 
for the Western camper. Most of the 
desert’s camp grounds are still uncrowded, 
and thousands of acres remain virtually 
untouched for the family that likes to 
camp in peace and solitude in the isolation 
of a mountain canyon or a hidden valley. 
Why the desert? Some go because of the 
wildflowers that often bloom from early 
February to late April. Some seek escape 
from the rigors of cold and rain—and go 
simply for the warm sun and the clear 
fresh air. Some consider the desert excel- 
lent hiking country—one family compares 
it to above-timberline climbing in the 
Sierra. Some find fascination in the des- 
ert’s ghost towns and its abandoned and 
operating mines. 

Horsemen like it for the open, unfenced 
riding it offers. Rock hounds like its back 
country paths for the garnets, agates, jas- 
per, and other semi-precious stones they 
can find. Many watch the wildlife (see 
page 33). Almost everyone carries a cam- 
era—in hopes of capturing some of the 
strange, colorful beauty of the desert. 
What are the problems involved in camp- 
ing on the desert? Veteran campers—from 
Death Valley in California to Organ Pipe 
Cactus National Monument on the south- 
ern edge of Arizona—agree that the main 
problems revolve around the desert’s un- 
predictability—strong and sudden winds, 
violent changes in temperature, and the 
possible lack of food, water, and fuel. 
Here are some of the recommendations 
and suggestions that experienced desert 
campers usually pass on to the beginner: 


CHOOSING A CAMP SITE 

Selecting a proper camp site in the desert 
is as weighty a matter as the selection 
of site and orientation for a new home, 
to hear some campers talk. Wind, view, 
drainage, exposure, vegetation, terrain, 
and availability of fuel and water are 
all-important considerations. 

Opinions on how to combine these ele- 
ments into an ideal camp site vary 
greatly. Some campers say pick a level 
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Towering rocks protect camp ground in California's Joshua Tree National Monument. 
Camp ground has toilet facilities. Each site has table, benches, stone fireplace. Bring 


, 


your own water, fuel. Supplies are available at Twenty Nine Palms, 12 miles away 


spot that’s well drained and that has a 
sweeping view of the desert, and then 
forget the rest—you can take your cli- 
mate controls with you. Others are willing 
to give up a view for a natural shelter and 
an exposure that offers warm morning 
sun. The consensus seems to be this: 

If there’s a prevailing wind, try locating 
your camp on the lee side of high rocks 
or in a clump of trees. If winds are vari- 
able (which is true in most of the desert), 
take along some sort of windscreen. 
Beware of dry washes in summer and 
early fall—they are avenues for flash 
floods, and walls of water 30 and 40 feet 
high are not uncommon. Cloudbursts and 
resulting floods are rare in winter and 
spring, but it isn’t wise to take a chance. 
Washes, however, often offer some of 
the most inviting sites—more trees and 
shrubs and more flowers in the spring. 
For this reason many campers try to 
locate on high ground near a dry wash. 
Winter nights are cold in the desert, but 
the daytime sun is usually warm. You 
have a choice of locating your camp with 
either an exposure to the southeast (for 
early morning sun) or to the southwest 





® 
Auto exploring the West. . . 


(for the beauty of desert sunsets and the 
warmih of the late afternoon sun). Camp- 
ers in the late spring and early fall, 
though, will usually find a north exposure 
best for a cooler daytime camp. 

Nearby vegetation is an asset. Windfalls 
and dead plants are good for camp fires 
Trees and shrubs almost always attract 
the desert’s wildlife, and the birds and 
animals are always fun to watch. 

With few exceptions you'll have to take 
your own water and your own fuel supply 
wherever you go in our Southwest desert 
country. Most campers carry enough 
water so that they can be independent of 
a natural supply. Of course, if water is 
available, camp near it. 


SHELTER 

Conditions on most parts of the desert are 
too unreliable for any extended, unpro- 
tected camping in the open. Sleeping 
under the stars has a nice romantic ring 
to it, but some sort of 24-hour shelter is 
almost a necessity. 

Most used shelter, of course, is a tent 
and the best tent for the desert is a wall 
tent with a floor in it. Properly guyed and 
anchored around the edges with rocks, 
the wall tent will stand up through even 
the strongest winds. The floor helps to 
keep out sand and desert rodents and 
insects, and it helps keep the tent warm 
on a cold winter night. 

Umbrella tents blow down easily, particu- 
larly when anchored by only four guy 
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you like it lonely... and of you go equipped... - 


APLIN-DUDLEY STUDIOS 
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This lakeside clearing in mesquite is on Canyon Lake in Ari- 
zona’s Tonto National Forest. Several lakeside camp sites along 
Salt River east of Phoenix. Only facilities are crude tables 


ropes and the center pole. If you do use 
an umbrella tent, it’s wise to collapse it 
during the day while you’re away from 
your camp. 

Late spring and early fall campers use a 
white tent (to reflect the heat) or a tent 
with a fly or second roof (the air space 
between fly and tent is insulation). 

In winter it’s a good idea to close up your 
tent the minute the sun leaves it, to keep 
in some of the day’s warmth. 

For most desert campers, the tent is not 
enough: you need some type of windbreak 
to protect your sitting and cooking area. 
Because desert winds change perversely 
and unexpectedly, it’s wise to provide 
four-sided protection or have a screen 
that is easily moved. 

You'll see canvas fences, canvas panels 
that can be easily moved, and simple lean- 
to devices that can be attached to the car. 
You'll see more trailers and bed equipped 
trucks, cars, and jeeps in the desert than 
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... posts and canvas 


in any other camp grounds in the West. 
Some of the biggest house trailers we’ve 
seen have been in desert camp grounds, 
but their use should be confined to desert 
areas near main roads. 

For back-roads exploring, you'll need 
something that is easier to maneuver. 
Small teardrop trailers are fairly easy to 
move around with; but they don’t provide 
facilities for inside cooking, and they 
make pretty cramped quarters if you 
have to sit out a sandstorm. Single wheel 
trailers are not recommended for the 
desert back roads because the center of 
the road is so often rough and high. 

Most popular mobile living quarters in the 
desert are trucks of various types—pick- 
ups, jeeps, power wagons, and weapons 
varriers. Equipped with four-wheel drive, 
they make the best exploring-camping 
combination. 

In the desert it’s a good idea to sleep on a 
cot of some kind, off the ground, to avoid 
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Camp site above is in northern Mojave Desert. Pick-up truck 
with beds, trailer with extra gear is a favorite rig of veteran 
desert campers. Truck makes more of back country accessible 


desert pests. Cold nights call for plenty of 
newspapers, extra bedding, blankets, or 
other insulation under your sleeping bag. 


WATER SUPPLY 

Transporting water is one of the desert 
camper’s big problems. Most people carry 
it in 5-gallon jeep cans—easy to handle 
and store in the car. Other containers used 
are 10-gallon milk cans and 5-gallon glass 
jugs. Water always tastes better out of a 
glass jug, but the round shape and the 
danger of breakage are definite disad- 
vantages. For cool water while driving, 
almost everyone carries a supplementary 
supply in a water bag on the car bumper. 
Old-timers in the desert can get by easily 
on one gallon of water a day for all cook- 
ing, drinking, and washing needs. Two 
gallons a day per person is the recom- 
mended amount. You learn to wash your 
hands no more than absolutely necessary. 
A bath is something you postpone until 
you get home. 


FOOD 

Food does not keep well in the desert. For 
the most part, you'll have to depend on 
canned and dried foods. Fresh meat wil! 
last about a day. Vegetables and fruits 
dry out or spoil in about two days—unless 
you keep them in plastic zipper bags and 
sprinkle them regularly with water (they 
then may last a week). Left-overs are sure 
to spoil; it’s safer not to keep them. 
Crackers and cookies taste fresher in the 
dry climate. Breads and cakes dry out 


27 








Pieasantly 
DIFFERENT 
Vacation This Year 


_ Cruise scenic, sheltered waterways 
to fabulous Alaska. See colorful 
reminders of Gold Rush days... 
in a modern “boomtown” setting. 

Relax in perfect comfort for 12 
wonderful days. Enjoy exciting 
trips ashore, gay companionship, 
dancing, movies, deck games. 

Your round-trip fare includes all 
meals and entertainment aboard 
ship . . . cost is surprisingly little. 


SEE YOUR TRAVEL AGENT TODAY 


Or mail coupon for illustrated folder with 
full information about your Alaska cruise. 
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STEAMSHIP COMPANY 


ALASKA STEAMSHIP COMPANY 
Room 74, Pier 42, Seattle 4, Wash. 
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Please send me your new illustrated folder with 
full information about my cruise to Alaska. 


Name 





Address a 


a State — 
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Box with burlap sides kept wet by pan of 
water makes a good cooler. You can keep 
eggs, butter fresh for over a week in it 





fast (although plastic bags will help them 
keep fresh longer). 

Evaporative coolers made with burlap are 
good food preservers, but they require 
about three gallons of water per day. 
Portable iceboxes are feasible only on 
weekend jaunts or in a camp ground near 
a supply center where ice is available. 
Food should be kept in a wood or metal 
box with a tight fitting door to keep out 
desert animals. Keep the box in the shade. 
Staples you see on many desert camp 
shelves are canned concentrated fruit 
juices, canned vegetables and fruit, dried 
beans, bacon, smoked or dried meat like 
chipped beef and salami, canned meats 
and fish, evaporated milk, dehydrated 
vegetables, instant potatoes, dried fruit. 


COOKING AND THE CAMP FIRE 

None but the novice tries to cook over a 
camp fire in the desert. Winds can make 
it impossible, even if you find or bring 
enough wood to keep your fire going. 
Most campers use a gasoline stove. It’s 
more easily controlled, cooler to cook 
over on a warm day, and easy to move in- 
side your tent if a sandstorm threatens. 
Camp fires are usually built only for 
nighttime warmth and fireside sociability. 
It is usually easier to bring fuel from home 
than to spend long hours scrounging for it 
in the desert. Large, square, easily split 
pieces of wood or compressed wood logs 
are the best fuels to bring from home. In 
the desert you'll find some windfalls, an 
occasional stray board, and a few pieces 
of dead wood. You should never cut desert 
trees or brush; they may have taken cen- 
turies to grow, and their seeds replenish 
the desert. 


CLOTHING 

The desert’s extremes in temperature 
make a variety of clothing necessary: 
wool shirts, a wind jacket, and perhaps 
some coveralls for night use and cotton 
clothes for the daytime. You'll also want 
high boots (8-inch tops) for hiking—they 
protect your legs from low growing brush, 
cacti, and snakes; and they keep sand and 
pebbles out of your shoes. You can use 















Plan NOW for that long-dreamed-of trip 
to EUROPE next Spring or Summer. The thrill 
of a lifetime. Dutch Line POPULAR All-expense 
TOURS start at $996 (44 days). Cunard Line 
QUALITY All-expense TOURS start at 
$1572.50 (48 days). Inquire NOW. 


“Fiesta Mexicana”—<all inclusive 8-day air- 
cruise. See Mexico City, Xochimilco’s gay, 
floating gardens, Chapultepec, the Pyramids 
of the Sun and Moon, the Shrine of Guada- 
lupe, enchanting Cuernavaca, the simple 
charm of Toxco. First Class Tour by modern 
airliner from $99— basis double occupancy 
(plus transportation to and from Mexico City). 


Another world of adventure awaits you in 

South America on THE GREAT 
CIRCLE AIR TOUR of 21 days—Panama, 
Peru, Chile, Argentina, Urugiay, Brazil. From 
and to Miami, First Class Air $1357, New 
Orleans $1442.50, Los Angeles $1600. Or 
14 day WONDER TOUR—Puerto Rico, 
Brazil, Trinidad—From and to Miami, First 
Class Air $1007; Los Angeles $1250. 


Drop in any Ask Mr. Foster office in 
Los Angeles, Long Beach, 
San Francisco, Portiand, 
Secttle, Vancouver 


ASK MR. FOSTER TRAVEL SERVICE, INC. 
General Petroleum Bidg., Los Angeles 17, Calif. 


Ask. Mr. Foster 
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PALM SPRINGS « CALIFORNIA 


A lush, sun-caressed desert paradise 
of twenty-one acres — the winter 
mecca for America’s smart set, the 
great of industry, the stars of screen, 
stage and television. 

All recreational facilities—including 
the beautiful Olympic swimming pool 
of international renown. Superb cui- 
sine, served in the inimitable conti- 
nental manner—a delightful experience 
you will never forget. 

No more luxurious accommodations 
anywhere else on earth. Nowhere else 
sO many opportunities for diversified 
fun or heavenly relaxation. 
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Texas Spring camp ground in Death Val- 
ley has toilets, water; each site has table, 
fireplace. Panamint Range in background 


coveralls when you sit around the camp 
fire or get breakfast on a cool morning— 
they insulate you all over. 


MISCELLANEOUS 

A compass and up-to-date topographical 
maps are useful, but be sure you know 
how to use them. Sunburn lotion, salt 
pills, a canteen of water, and a snake bite 
kit are essentials if you go hiking. The 
rules of hiking are even more important 
in the desert: 1) before you wander off, 
tell someone where you are heading and 
when you expect to return; 2) look for 
landmarks along the way to aid you in 
retracing the trail; 3) don’t hike alone. 


WHEN AND WHERE TO GO 

The best desert camping months are from 
November to April. The spring months 
(from late February to early April) are 
the most popular because of the possi- 
bility of seeing the desert in bloom. Jan- 
uary and February usually have cold 
nights and clear days that warm up into 
the high 60’s and low 70’s. Spring and fall 
days range from warm to hot and the 
nights usually are cool. 

For a list of desert camp grounds, send a 
self-addressed, stamped envelope to the 
Travel Department, Sunset Magazine, 
Menlo Park, California. 





Trailer campers use this mesquite-shaded 
site near Furnace Creek in Death Valley 
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now ...fly the 
meet ii lem -t-mer- | olla 


“personal guest” 


invites you to fly 


San Francisco 
to Tokyo 
via Honolulu 
aboard its luxurious new 
DC-6GB 
“Pacific Courier” 





Captain R. G. Judd, a typical 
JAL pilot —9-year veteran 
of Pacific flying. 


Aboard Douglas’ newest long-range 
DC-6Bs, you’re flown by the most 
seasoned American transPacific 
flight crews. Evety JAL pilot has 
logged at least a million miles. Al- 
ready they’ve flown 1,500 crossings 
over the route of the “Courier.” 






JAPAN AIR LINES 
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Even before you leave the Golden 
Gate, you’re in Japan. Relaxing 
Oriental decor. Exotic Japanese del- 
icacies (plus full-course American 
meals and complimentary bar serv- 
ice throughout your flight.) 

And now at last, the real personal 
attention that Pacific travelers have 
been waiting for—including ad- 
vance help and contacts to enrich 
your visit in Japan! 

Money-saving, too! Your JAL ticket 
to Tokyo extends to other Japanese 
cities at no extra cost. 
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See your travel agent or JAL offices, San Francisco, Los Angeles, New York, Honolulu 
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Plan your 
summer trip 


SEE MORE ON YOUR WAY VIA 


It’s the most spectacular way to cross 
the continent. You sail Puget Sound 
from Seattle to Victoria and Vancou- 
ver. Then enjoy 600 miles of majes- 
tic Canadian mountain scenery. Stop 
over at Lake Louise and Banff. Motor 
to the glittering Columbia Icefield. 
Visit Montreal, world’s second larg- 
est French city. Low round trip fares 
to Chicago, New York, Toronto, 
Montreal. Go Canadian Pacific, return 
any U.S. railroad. Information from 
your local agent or Canadian Pacific: 


Los Angeles, 530 West Sixth Street 
San Francisco, 185 Post Street 
Portland, 207 American Bank Bldg. 
Seattle, 1320 Fourth Avenue. 


ROUTE EAST 











CLINTON HULL 
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Boatman faces forward so he can see dangerous spots, and uses oars to avoid them. 
Made of marine plywood, the boats are 16 feet long. Both bow and stern have 
square ends to provide stability against shock waves around submerged boulders 


Rapids ride... Utah to Arizona 


Between Mexican Hat, Utah, and Lees 
Ferry, Arizona, the San Juan and Colo- 
rado rivers form a one-way street that 
taps the otherwise inaccessible canyons 
northeast of the Grand Canyon. During 
May and June two groups conduct regu- 
lar 7-day boat runs down this 191-mile 
waterway. 

The San Juan segment of the trip is a 
3-day run through 113 miles of almost 
continuous rapids to the junction with 
the Colorado. One of the highlights 1s 
going through the Goosenecks, where the 
San Juan River loops back and forth for 
6 miles but travels only 1 airline mile. 
Once on the Colorado, you leave the 
rapids behind and "take the remaining 78 
miles to Lees Ferry in a leisurely 4-day 
run. It includes trips into side canyons to 
see old mine shafts from the brief gold 


Excursions through canyon country are 


an additional feature of trip. This is Ali 
Baba’s Jugs on trail to Rainbow Bridge 





rush of the 1890’s, prehistoric cliff dwell- 
ings, and Indian petroglyphs. 

Cost of these trips is $200 per person, and 
it includes all expenses and equipment. 
You can get more information from J. 
Frank Wright, Mexican Hat Expeditions, 
Blanding, Utah; and Larabee and Aleson, 
Western River Tours, Richfield, Utah. 


GOOSENECKS 
OF SAN JUAN 


To Monticello j 





To Shiprock 





To Flagstoff 





You'll find comfortable camps along the 
river. Guides provide food, fix meals. 
Menu sometimes includes channel catfish 
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Land for Sportsmen 


Whether it’s golf or tennis, swimming or fishing, skating or skiing, 
the ideal spot is in Argentina. Here is a rich land of wide open 
spaces, mountains and valleys, historic landmarks and cosmopolitan 
cities. It is the old and the new mixing and moving together to 
fashion an exciting pattern. Argentina is only one of the fascinating 
places to be visited on your Delta cruise. Beautiful Brazil and Uru- 
guay have equal tourist attractions. And the trip on one of Delta 
Line’s luxurious “floating resorts” is a never-to-be-forgotten treat. 


The elegant Hipodromo 
San Isidro at Buenos Aires 
is a year round race track of 
international fame. World- 
renowned are the beautiful 
lawns and flower gardens 
surrounding the track, 


Delta’s three modern post- 
war liners feature air-con- 
ditioned rooms, salt-water 
pools, enclosed decks and 
the finest cuisine. Consult 
your local travel agent or 
write to Delta Line about 
the many interesting side 
trips available. If time is 
limited, combination sea-air 
travel can be arranged. 


MISSISSIPPI SHIPPING CO., INC, NEW ORLEANS 







San Francisco * Los Angeles 
New York * Chicago 
Washington * St. Louis 








DELTA LINE, Hibernia Bldg., Department S-1 











New Orleans 12, Louisiana NAME ae = : ere 
Please send me your new 36-page, full color book ADDRESS— 
“BRAZIL-URUGUAY-ARGENTINA”. cir pe 
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HERE IS BEAUTY with a zest for action! Here is the leader look, 
suggesting extraordinary ability. Here is luxury of fabric; here are 
supreme taste in appointment and new spirit in color and line. With 
the Chrysler FirePower V-8 engine, you drive with new confidence 
in instant power for safer instant response. The most automatic of 


aud Look 


THE POWER, OF LEADERSHIP IS YOURS INA 
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all no-clutch transmissions, PowerFlite, gives you new automatic 


control in any driving situation. With Full-Time Power Steering 
and Power Brakes, 
the first complete driver control. Isn’t this the le adership that 


Chrysler is the one car totally powered for 


should be yours? Isn’t now the time to see your Chrysler dealer 
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The desert’s critters 


This is the season to watch desert wildlife 


The early spring in the Southwest deserts, 
the season of wildflower bloom, is also the 
best time to see the birds and small ani- 
mals that make their home in the desert. 
They are more active then than at any 
other time of year. February through 
April—except, of course, in drought years 
—is the season to see this phase of the 
desert, and it’s the best time for visiting 
guest ranches, exploring and camping on 
the desert (see page 26). 

Watching the wild creatures of the desert 
is more fun if you know something of their 
living habits and where you may observe 
them. In this article we are going to 
describe some of the ones that you're 
likely to see this month or next in Califor- 
nia at Death Valley National Monument, 
Borrego State Park in San Diego County, 
and Anza Desert State Park; or in Arizona 
along the banks of the lower Colorado 
River, and in Organ Pipe Cactus National 
Monument. 


DESERT BIRDS 

You'll find the greatest population of 
birds along the sandy washes where spring 
floods have gushed out of rocky canyons, 
and in any of the green oases where you 
find cottonwoods, willows, tamarisks, and 
mesquite. You're apt to be surprised at 
the many familiar friends you'll find: 
English sparrows, robins, house finches, 
warblers, mountain and Western blue- 
birds, meadow larks, and flickers. Most 
of them spend their winters in the desert. 
Also among the regular desert residents 
sparrows, 
thrashers, 


are ravens, sage and desert 


Say’s phoebes, roadrunners, 


horned larks, Gambel’s quail, white- 





The rock wren scurries about the rocks 
looking for insects. He’s pale gray with a 
finely streaked breast. His song is harsh 
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rumped shrikes, vermilion flycatchers, 
rock wrens, canyon wrens, verdins, plum- 
beous gnatcatchers, and Costa’s hum- 
mingbirds. 

The raven, black and sleek, usually shows 
up everywhere. You'll see him looking for 
scraps of food around your camp and 
along the roads. Where water is hard to 
come by, the raven, like many other 
desert birds and animals, has adapted his 
metabolic processes so that he can do 
without it for long periods. He gets his 
water from fruit, birds’ 
eggs, lizards, and the occasional carcass of 
a rabbit killed along the highway. 


cactus insects, 


The sage sparrow and the desert sparrow 
may be confused with the common varie- 
ties you probably see at home. Both are 
gray. The sage sparrow has dark marks 
on the side of his throat, while the desert 
sparrow has a jet black patch on his 
throat and white stripes on his face. 

The Say’s phoebe (named for Thomas 
Say) will wake you up before daylight 
with his plaintive song. He’s a gray-brown 
streak as he catches insects in midair. 
The .roadrunner is certainly one of the 
most entertaining birds to watch. A cocky 
but solitary character with bristle-tipped 
topknot and long tail, he may sprint 
ahead of you along a desert road, looking 
back over his shoulder now and then, 
as if to see how you're doing in the race. 
His menu usually consists of lizards and 
small snakes. 


The crissal thrasher is the most common 
of the various curved-bill thrashers of the 
desert. You can tell him by the dark red- 
dish-brown color under his tail. He’s also a 
LES WELLES 
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The antelope ground squirrel resembles 


a chipmunk. But his stripes end at his 
shoulders; a chipmunk’s end at the nose 
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Tucson Sunshine Quiz ? 









COULD YOU EAT OUTDOORS TODAY? D 
YOU CAN IN WARM, DRY, SUNNY TUCSON!” 
Tucson has more sunshine than any other 
resort city. You can wear summer clothes 
...dine, play and loaf in open patios. 
Come now. Accommodations of all kinds 
\ are plentiful; rates, sensible. a 
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CAN YOU LIVE OUTDOORS ALL WINTER? [) 
YOU CAN IN TUCSON’S SUNNY CLIMATE! 
The thermometer doesn’t know it’s winter 

in Tucson. You can swim, golf, sunbathe, 

ride through the desert. Enroll your young- 

sters in Tucson's accredited ranch or public 

schools or University of Arizona. 











DO BUCKING BRONCOS THRILL YOU? 

YOU CAN ATTEND TUCSON’S BIG RODEO! 
Plan to watch annual February rodeo (La 
Fiesta de los Vaqueros), Indian fairs, major 
league baseball...visit old missions... 
world famous desert zoo... shop in smart 
stores. Start your Tucson vacation now! 
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IN FRIENDLY ARIZONA 
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ESEND FOR FREE COLOR-PHOTO BOOKLET! 8 
¥ SUNSHINE CLIMATE CLUB 


TucsON 
8 5366-D Pueblo, Tucson, Arizona - 
a Name ' 
B Address ; 

City _State ‘ 
a Tell me about ranch_, resort___, hotel__., 8 
8 motel , apartment = accommodations § 
g for people to stay_____days. I plan to a 
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*Mr. Billiken — cheerful Eskimo “god 
of things os they ought to be.” 

















Mr. Billiken says: “Come 
see for yourself . . . the world’s 
widest horizons —in Alaska! 


And great land it is . . . you'll agree when 
you see—a big and beautiful country. 
You'll see Ice Age trails in glittering glaciers 
winding down to the steep-walled fjords 

of the famous Inside Passage. You'll see the 
whole top of the world over the vast 
horizons of the Bering Sea coast. North 
America’s highest mountain will awe you 
with its grandeur. 


It's a happy hunting ground—a fisherman's 
heaven. You'll rub elbows with prospectors, 
trappers, Indians and Eskimos—still 
following the ways and the trails of the 
pioneers. Amid all this are vital, bustling 
cities—practically growing before your eyes. 


The 24-hour long days of summer sunshine 
are hardly long enough for this 

American adventure. Plan your discovery of 
the Great Land this year. 


See your travel agent — or write for folder 


ALASKA 
VISITORS 


ASSOCIATION 


SUITE 219 . KLEIN BUILDING 
SECOND and FRANKLIN + JUNEAU, ALASKA 








The handsome bighorn sheep live in the 
high, rocky crags of the desert ranges. 
You'll be lucky if you glimpse one of them 





swift sprinter and, like the roadrunner, 
selects lizards for his menu. 

The horned lark is as gray and brown 
as the desert valley he inhabits. 

The Gambel’s quail, with perky topknot, 
needs fresh water to drink, so you'll find 
him always near springs or streams. 
Everywhere you'll see the beige colored, 
white-rumped shrike, a noisy bird that at 
first glance looks like a cross between a 
kingbird and a mockingbird. He has a 
hooked bill and an odd, flat head. He’s 
quite partial to mice and grasshoppers. 
Because all his body except his black tail 
and upper parts are a flaming red, the ver- 
milion flycatcher is sometimes mistaken 
for a cardinal. He’s a great insect eater. 
The little earth colored bird that scoots 
about in a great hurry is the rock wren. 
He sends up his cheerful song from the 
canyon rocks. His cousin, the canyon 
wren, also a great songster, is smaller, 
paler in color, and ornamented with a 
white bib. 

You may have some difficulty at first in 
telling the tiny verdins and the plumbeous 
gnatcatchers apart. Both are small and 
gray, and both dart through the branches 
of the mesquite. If you get a good look, 
you'll see that the verdins have yellowish 
heads and the gnatcatchers have heads 
capped with black. 

The Costa’s hummingbird is the most 
common of all the hummingbirds. The 
male is green, but his ruff flashes purple 
as he darts on whirring wings among 
the blossoms of the red penstemon. The 
female is plain olive green above and 
whitish below. 


FOUR-LEGGED ANIMALS 

The cottontail rabbit is the animal you’re 
likely to see most frequently. He has long 
ears and is a pale tawny color. Look for 
him in the early morning or evening when 
he comes out of his brushy hiding place. 
You may also see the black hare, or des- 
ert jack rabbit; he has a black tail and a 
darker coat than the cottontail has. 


One of the most conspicuous ground 
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For your active life...versatile as a station 
wagon...fresh as the great Northwest that 
inspired them...beautiful separates that 
are completely machine washable in “kind- 
to-skin” wool/nylon?; flannels! They hold 
the fit and stay soft, resilient, color-fast. 
You'll wear ’em for countless occasions. 


715% nylon. 


The “Little Boy” Blazer 


with Your Personal Monogram 


Smart casual 3-button jacket (1), ocean pearl 
buttons, 3 patch pockets and a pocket emblem 
on which West House will embroider your 
own 3-letter monogram (see coupon)! In solid 
tones only, 10-20 $15.95* 


NOR'WESTER JACKET. (3,5) with 2 patch 
pockets and saucer size ocean pearl buttons at 
front and cuffs. Holiday Plaids (3), Fair- 
ground Checks (6), Solid Tones (5). 

10-20 $14.95* 


SLIM SKIRT. (2) a slim, trim mix-or-match 
mate for your West House jackets, kick vent 
in front. Solid tones only, 10-20 $9.95* 
SPORT SKIRT. (6) with stride fullness for 
active days. Two slant pockets, ocean pearl 
button trim. Fairground Checks (6), Solid 
Tones, 10-20 $11.95* 


SLIM SLACK, (4) trim tapered in a flattering 


line. Slash pockets forward. Solid Tones and 




































Fairground Checks (6), 10-20 $12.95* 
SOLID TONES (1,2,4,5) HOLIDAY PLAIDS (3) FAIRGROUND CHECKS (6) 
RED (1,4) GREY (2, 5) GREEN/BEIGE RED/GREY LIGHT BLUE/GREY 
NAVY BROWN BLUE/LIGHT BLUE LIGHT BLUE/BEIGE LIGHT GREEN/GREY 
YELLOW* BEIGE* MAROON/BEIGE BROWN/BEIGE CORAL/GREY (6) 
LIGHT BLUE* CHARCOAL/GREY (3) 


| for some fantastic reason your dealer does not have West House 
Washable Wool Separates, you may order them directly from us. 





| WEST HOUSE, 438 S. E. 6th Avenue, Portiand 14, Oregon 
Please send me the items indicated below: 

















Check Choice 
Plaid 


. Ist Color|2nd Color P 
ITEM Size Chates Choice Price* 

















Solid Checks 












Little Boy Blazer 
Nor'wester Jacket 


Slim Skirt 








Sport Skirt 
Slim Slacks 

















*Garments in solid Light Blue, Yellow, Beige cost $1.00 more. 
ae INITIALS FOR BLAZER 
Add. ' 2 3 
| CO) Cash Enclosed Wo ¢.0.0."s 
8 City Zone___State. () Money Order Please 
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2 drops-quick relief 





Just two drops of Murine in each 
eye seems to bathe and soothe away 
that tired feeling in a matter of mere 
seconds. Gently as a tear, Murine’s 
seven tested ingredients wash the 
delicate tissues beneath the lids and 
leave your eyes with a feeling of de- 





lightful refreshment. Murine 
makes your eyes feel good! 


MURINE 


-for your eyes 
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SANTA RITA 
Offers You EVERYTHING! 


¢ Sunshine Mountains « Rid- 
ing sTennis * SwimmingeGolf 
and...the Most Wonderful & 
Vacation You've Ever Had! 
























JICL NUnit 


PHOENIX, ARIZONA 


Phone ee your LOS ANGELES TRinity 3671 
Travel Agent » SAN FRANCISCO... SUtter 1.5937 
us SEATTLE MUtual 1981 


$1217.00—60 DAYS 
EUROP SPRING TOUR 


1954 CONDUCTED 


Departs New York April 9 on board luxurious new 
T.8.8. Olympis 7—Using de luxe 





Return June 7 
motor coach on the Continent. All-inclusive 
Call or write for literature and reservations 
FRontier 2-1189 ORegon 8-5338 
PECK TRAVEL SVC., Hermosa Beach, California 





Provides over-all and close- 


u map coverage from 
above Lake Mead to the 
Gulf of California with 


complete boating, fishing, 
hunting, travel intormation. 
“See-through" plastic case 
floats, keeps maps dry, 
clean, $1.50. 


Order from Lane Pub. Co. 





Menlo Park, California 





Even if you never see the desert wood rat, 
you're bound to hear him at night. He’s 
forever noisily collecting odds and ends 


squirrels is the chipmunk-like antelope 
ground squirrel. You can recognize him 
by the white underside of his tail which 
he curls over his back as he runs. He gets 
his name from the similarity of his white 
tail to the white rump patch of the desert 
pronghorn. One of his calls is so musical 
that you’re likely to mistake it for that of 
a bird. He carries amazing quantities of 
seeds in his cheek pouches. 

The kangaroo rat, not at all rat-like, 
is well worth looking for. He’s a silky 
small creature with a head so big he looks 
something like the dormouse in Alice in 
Wonderland. He has enormous, lustrous 
eyes and a tail several inches longer than 
his body. Throw out some crumbs in the 
evening to entice him to your campfire. 


The white-footed mouse, or deer mouse 
has black, beady eyes, big ears, and beau- 
tiful soft fur. He’s dark gray on top, 
snowy white underneath, with little white 
patches on his feet. He doesn’t have the 
cheek pouches for storing food that the 
kangaroo rat has. Sometimes he stands 
on his hind legs to nibble at a tidbit. 


Most of these small creatures are more 
active at night than during the day. A 
light attracts them. So turn on a strong 
flashlight (or a navy battle lantern) and 
leave some food about; then sit quietly, 
and it’s likely they'll appear. 


REPTILES: FEW ARE POISONOUS 
Lizards are the small reptiles you'll see 
most frequently on the desert floor. They 





Wild burros show up frequently in both 
high and low desert country. These white 
ones were found in Panamint Range 











YOUR COPIES OF 


ARE EVEN HANDIER... 


. . when you use the 1953 SUNSET 
index, available now. Every article 
which appeared in SUNSET during 
1953 is catalogued in the index by 
issue and page number, so that you 
can find any information you need 


quickly and easily. 


JUST SEND 10c... 
... for handling and mailing. Copies 
of the 1952 index are still available 
for 10c also. Mail your order today 


Bese 


SUNG! mosazine 


Menlo Park, California 
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are not true hibernators because they ap- 
pear whenever the sun is warm. 

The whip-tailed lizard (slate gray with 
a long whip-like tail) lives among spiny 
cactus plants, ocotillo, and creosote bush. 
The gridiron-tailed lizard, named for the 
black bands along his tail, runs so fast 
across the sands that he seems to have 
been shot from a gun. He runs with his 
tail curved above his back. 

The chuckwalla, one of the strangest 
lizards, inflates himself when alarmed. For 
protection he wedges himself in a crev- 
ice of the rocks among which he lives, and 
he puffs up so that it’s almost impossible 
to budge him. 

The banded gecko is a pale little fellow 
about four inches long, with handsome 
light brown bands across both his back 
and tail. He has the curious and startling 
ability to make a small, squeaky noise. 


Gila monsters are the only poisonous 
lizards. Actually, they are so lethargic 
that they’re not very dangerous unless 
molested. You can tell them by their 
bead-like scales marked with spots or 
bands ranging in color from pink to 
orange. You'll seldom run across them 
west of the Colorado River except in 
southern Nevada, where they’re found 
rather frequently. 

Rattlesnakes, the only snakes in the Cali- 
fornia desert that are dangerous to man, 
begin to stir in the spring, too. Remember 
this when you’re exploring. One of the 
common varieties is the side-winder, so 
named for his peculiar habit of traveling 
sideways. The relatively rare coral snake, 
whose venom is particularly virulent, is 
found on the Arizona desert. He has 
bright red, yellow, and black rings. 


AND THE SCORPION 

Scorpions abound in the desert. Two 
species found in the Arizona deserts are 
potentially dangerous. Their sting should 
be treated just like a snake bite. Those 
scorpions (considerably larger in size) 
found in Death Valley and most other 
parts of California are not dangerously 
poisonous to human beings. Their sting is 
painful, however, and will cause a welt 
about like that of a wasp sting. 





The graceful scorpion carries his venom 
at the end of his lengthy “tail.” He’s am- 
ber colored and has a translucent look 
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You don’t have to be clairvoyant to 
know that things are going to be 
pretty sloppy out this month on 
most of the Pacific Coast. 

All you have to do is look at the 
record. , 

February is one of the rainiest 
three months of the year in these 
parts. (Or, anyway, it has been over 
the past hundred years.) The other 
two are December and January, so 
that as of now things are about as 
wet as they ever get. 


Give It Up 


If you have been having trouble with 
slush running into your shoes when- 
ever you step outdoors lately, we 
are prepared to offer you an inter- 
esting alternative: 

1. You could cut holes in your shoes 
and let it run out again, or 

2. You could get out of here until 
the place dries up, and go bask in 
the sun someplace else. 


Ok, But Where? 


We suggest you try No. 2 above, and 
give the resort and guest ranch 
country a whirl out Palm Springs, 
Phoenix, Tucson or Douglas way. 

Because, just for example, while 
San Francisco certainly isn’t the 
wettest place on the Coast, still, ac- 
cording to the people who keep track 
of such things for Uncle Sam, it’s 
4.66 times wetter than Phoenix in 
February. In other words, it’s warm 
and dry over there. 


You can have a marvelous time in 
the Southwest now. You can be hy- 
perthyroid and swim, ride, golf, and 
play tennis, indulging generally in 
one big romp and frolic, or you can 
just sit in the sun and listen to your 
nerves unwind. 


Come With Us 


Whichever you choose, the South- 
west is the place to go now. And 
we're just the people to help you 
get there. 

(Of course, this was written some- 
what in advance. There may even 





be a drought going on by now. But, 
rain or shine, everything we said 
about the Southwest still stands.) 


Between our streamliners Golden 
State (Los Angeles-Chicago) and 
Sunset Limited (Los Angeles-New 
Orleans), both of which provide 
direct main line service to Palm 
Springs, Phoenix, Tucson, et al, 
we’re bound to have a set of just 
the accommodations you want, leav- 
ing (or coming back) just when you 
want them. 

You'll have fun on the train—and 
the weather outside won’t make any 
difference to you. It’s always spring 
on our streamliners, thanks to air 
conditioning. With the engineer do- 
ing all the driving, you can relax and 
enjoy the safest, most comfortable, 
most completely satisfying way 
there is to go from here to there. 


How do you get to Los Angeles? 
Just ask for our overnight Cascade 
or scenic Shasta Daylight from the 
Northwest, or the Daylights, or over- 
night Lark and Starlight from the 
San Francisco Bay Area. They’re 
fun, too. 


Heigh-Ho For N. O. 


It’s Mardi Gras time again in New 
Orleans. And if you’ve never been 
there for thecelebrating, then you’ve 
never seen such partying, parading 
and merrymaking. 

There are a couple of special tours 
that you might be interested in. One 
is a real Funtour, leaving Los An- 
geles by special train on February 
24, with all sorts of stopovers, side- 
trips and parties going and coming, 
plus your hotel room, grandstand 
seats for parades, sightseeing, etc., 
in New Orleans. Takes 10 days. Or, 
you can go in a smaller group on the 
Sunset Limited, going and returning 
directly, but having more time in 
New Orleans. 

Any Southern Pacific agent will 
gladly give you additional informa- 
tion and quote you rates on these 
tours. 


—R. G. BEAUMONT 


AMERICA’S MOST MODERN TRAINS 
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Cathedral on the Zécalo 


‘J 
vb A tour of Mexico City 
1, ‘Shrine of Our Lady of Guadalupe 
2. Polanco district charro field 

3. Chapultepec golf course 

4. Chapultepec Castle 

5. Flower market 

6. Buenavista railroad station 

7. Frontén México 

8. Plaza de la Republica 

9. Caballito 

Di 10, The Alameda 

«o. San Juan Market 





To Puebla 
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A Sunset close-up of the great heart of Mexico... 


MEXICO CITY> 


No foreign capital holds more promise... and for a Westerner no foreign 


About 2,000 miles (or 6 hours by air) from 
Los Angeles, Mexico City is the one lively 
major foreign capital within easy range 
of the Western traveler. With a popula- 
tion of about 3 million, it ranks as one of 
the 15 largest cities in the world. It is the 
oldest city in North America, and many 
world travelers say it offers the average 
American more new experiences than Rio 
de Janeiro, Buenos Aires, Venice, Vienna, 
or Cairo. 

Some Mexicans in the vrovinces wait a 
lifetime to make a pilgrimage to the city 
they call simply “México.” It is the heart 
of the country, physically, spiritually, 
politically, economically; a city of super- 
lative contrasts between poverty and 
wealth, traditional and modern cultures. 
You can stretch your stay there indefi- 
nitely according to your taste for the 
city’s special attractions: archeological 
ruins of the ancient Aztec city of Tenoch- 
titlan, churches and other buildings dat- 
ing back to the period when the present 
city was rebuilt after the Spanish Con- 
quest of 1521, an impressive display of 
modern architecture, huge murals painted 
in dozens of public buildings, a wide range 
of sporting attractions, shopping for beau- 
tiful handicraft goods produced here and 
all over Mexico. 


SIGHTSEEING 

It’s wise to read a guide book or two on 
Mexico City before you leave home and 
have some of your tour choices made. 
However, don’t overlook the fact that 
some of the sightseeing experience is just 
seeing the thousands of people in Mexico 
City who lead lives very different from 
our own. It’s pleasant to just sit in the 
sun in the Alameda for a morning shoe 
shine (50 centavos) and glance at the 
newspaper, or to stroll along San Juan de 
Letran north from Bellas Artes in the 
evening and watch the people who gather 
there to patronize food stalls and buy 
gimcracks from the sidewalk vendors. 
The auto clubs, oil companies, and travel 
agencies can supply information, maps, 
and pamphlets. The Direccién General de 
Turismo (Mexican Government Tourist 
Bureau) at Av. Juarez 89, the Asociacion 
Mexicana de Turismo (Mexican Tourist 
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capital is easier to reach... than this sky-high, friendly, cosmopolitan city 


Association) at Balderas 36, and the 
Pemex Travel Club at Av. Juarez 89 offer 
travelers free services, including their 
numerous pieces of travel literature. 
When writing to these agencies, give 
street address followed by “Mexico, D. F. 
Mexico.” (D. F. means Distrito Federal.) 
Logical place to start sightseeing is the 
Zocalo (officially: Plaza Mayor de la Con- 
stitucion), the center of Mexico City and 
the scene of many of its historic events. 
The Cathedral, on the north of the open 
square, is the largest church in North 
America—construction of the present edi- 
fice started in 1573. The National Palace, 
four blocks square, on the east side of the 
Zocalo, contains national government of- 
fices, extensive archives, and frescoes by 
Diego Rivera. Also around the Zocalo are 
the Municipal Palace, Arcades of the 
Tradesmen, Palace of Justice, and the 
National Pawnshop (go inside to watch 
auctions; see the antiques, jewelry, and 
art work on sale). 

The several streets running west from the 
Zocalo to the Palace of Fine Arts and the 
large Alameda Park make up the most 
important business section of the city. A 
little farther west, the wide and handsome 
Paseo de la Reforma—with glorietas, or 
traffic circles, at each intersection—runs 
two miles from the statue of Charles IV 
(El Caballito) southwest to Chapultepec 
Park. 

Mexico City is divided into many districts 
known as colonias. Beyond are the sub- 
urbs such as Villa Gustavo Madero, where 
you can visit the famous Shrine of Our 
Lady of Guadalupe; and Coyoacan, where 
you can see some fine examples of Mexi- 
co’s colonial architecture. Other “must 
see” sightseeing attractions include: 
Chapultepec Park: Used much like San 
Francisco’s Golden Gate Park and New 
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Roaming sombrero vendors in the Zécalo 


York City’s Central Park—zoo, riding, 
boating, amusement park, concerts. It is 
heavily patronized on Sundays. Chapul- 
tepec Castle, on an overlooking hill, has 
been the home of Spanish viceroys, Em- 
peror Maximilian and Empress Carlotta, 
Mexican presidents. It is now a museum. 
University City (Ciudad Universitaria): 
The new buildings of the National Uni- 
versity will impress you with their bold 
architectural forms, and the lavish use of 
murals, frescoes, mosaic in decoration. 
Nearby is the residential district of Pedre- 
gal Gardens (like University City, built 
on an old lava flow known as the Pedre- 
gal) where you can see many examples of 
modern residential architecture. 

The Pyramids: Best known are those 
about 30 miles northwest of the city, in 
the eight-square-mile Archeological Zone 
of San Juan Teotihuacan. 

Xochimilco: Here are the famous “float- 
ing gardens,” where you can ride a boat 
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through a network of canals interlaced 
with flower and vegetable gardens. 


SHOPPING 

Most visitors to Mexico expect and hope 
to make some shopping discoveries on 
their own. You can get reasonably un- 
biased advice, but you have to trust your 
own sense of values to a considerable 
extent. A friendly exchange of spirited 
banter may spice up a business transac- 
tion between Mexicans; but you usually 
can’t participate fully in this game. (A 
speaking knowledge of Spanish, however 
small, will contribute a great deal to your 
enjoyment of Mexico City.) 

You can often sense when you may be 
able to dicker. Otherwise, the best advice 
is probably that of an American woman 
who has lived long in Mexico: “If you see 
an article and like it, and the price doesn’t 
seem unreasonable, then buy it. You are 
less apt to be disappointed than if you try 
to find it somewhere else at a lower price.” 
Mexican artisans seldom make exact du- 
plicates of their finest works. 

When you buy large amounts of silver or 
other valuable materials, you stand the 
best chance of getting a discount. Make 
your selection, then deal with the man- 
ager. This is especially true if you come 
in without a guide, who often collects a 
commission for bringing you to the store. 


Mexico City gathers in something of all 
regions. In display of native products, as 
well as in everything else, it is a combina- 
tion of many Mexicos. You'll be able 
to learn much about the entire country 
through your shopping tours along the 
city’s streets. 

For general shopping, down-town stores 
like our department stores are well 
stocked with U. S. goods (more expensive 
than at home) and European imports 
(often cheaper). Good stores of this type 
are Palacio de Hierro, Puerto de Liver- 
pool, Centro Mercantil, Salinas y Rocha, 
Sears Roebuck. 

Many down-town stores specialize in one 
or more of the native handicraft products. 
You can also purchase from the large 
selection at the Museo de Artes e Indus- 
trias Populares, Juarez 44, which was 
established to encourage and promote the 
folk arts of all Mexico. 


Every district, or colonia, has at least one 
market. Towns outside the city limits cus- 
tomarily have a street market one day a 
week, The best known Mexico City mar- 
kets are the Merced, Lagunilla, and San 
Juan markets—you may see practically 
everything made or grown in Mexico. (In 
crowds, beware of pickpockets.) 

Silver, produced mainly in Taxco and 
some in Mexico City, is a good buy 
because the government regulates bulk 
silver prices. Other items that intrigue 
shoppers include: leather and _ alligator 
leather goods, tweeds, wool blankets and 
serapes, cotton textiles, jewelry, tile and 
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onyx, pottery, copperware, woodwork and 
lacquerware, baskets. 

If you’re in Mexico more than 48 hours, 
you can bring $200 worth of foreign 
goods, duty free, back into the United 
States. If you’re there more than 12 days, 
the duty-free limit is raised to $500. 


ELEVATION AND CLIMATE 

Mexico City is in the Anahuac Valley 
(Valley of Mexico), a high plateau just 
north of the point where the Sierra Madre 
ranges to the west, east, and south 
converge. About 35 miles east, you can 
see the snow-capped volcanic peaks of 
16,967-foot Ixtaccihuat] (EES-TA-SEE- 
WATL) and _ 17,790-foot Popocatépetl 
(PO-PO-KA-TEH-PETL). 





Central section looks much like those of 
modern cities in the U.S. and elsewhere 


Until you get accustomed to Mexico 
City’s 7,347-foot altitude, take it easy. If 
you feel lazy after lunch, give in to the 
temptation to take a siesta, especially if 
you plan to go out at night. Also, diges- 
tion slows up at high altitudes; eat less 
and feel better. 

Daily average temperature is 60°, ranging 
about 10° higher in summer and 10° lower 
in winter. Average rainfall is about 24 
inches, coming mostly June through 
September (or early October)—mornings 
often sunny but usually late afternoon 
showers. Best time to visit Mexico City 
is the dry season—mid-October into June 
(there’s some smog, occasionally a dust 
storm). 


HOW TO GET THERE 

By Automobile: You have the choice of 
three routes: the West Coast Highway 
south from Nogales, Arizona (see the 
mile-by-mile report on this road in the 
October 1953 Sunset); the Central High- 
way from El Paso, Texas; or the Pan- 
American Highway from Laredo, Texas. 
By Plane: American Airlines flies from 
Los Angeles to Mexico City via Texas; 





regular round-trip fare (first class to San 
Antonio, then tourist to Mexico City) is 
about $190, plus 15 per cent Federal 
tax. Mexicana de Aviacioén (an affiliate of 
Pan American World Airways) makes 
daily non-stop flights from Los Angeles 
and other flights with stops at Mexicali, 
Hermosillo, Mazatlan, and Guadalajara. 
Round trip from Los Angeles, about $180, 
plus tax. 

Mexicana de Aviacién and two other 
Mexican airlines operate between Tijuana 
and Mexico City; round trip, about $125 
(no tax). Aeronaves de México changes 
planes at Chihuahua and makes one stop 
at Torreén. Aerovias Reforma makes 
stops at Guaymas, Culiacan, Tepic, and 
Guadalajara, 
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Hipédromo de las Américas. You can eat 
a steak dinner while you watch the horses 


By Train: Round-trip first class fare 
(Pullman berth is extra) from Los Angeles 
via El Paso, $110.75 plus tax; via San 
Antonio, $138.30 plus tax. You take 
Southern Pacific to Texas, then National 
Railways of Mexico (no U. S. tax if you 
buy ticket after crossing border). 

By Bus: On Pacific Greyhound Lines, 
round-trip fare (stay limited to 5 months) 
from Los Angeles to Mexico City is 
$76.30 plus tax. 


WHAT TO WEAR 

Business suits are customary if you are 
transacting business in down-town offices, 
but sports shirts and jackets are suitable 
for sightseeing. Wear coat and tie in the 
better restaurants; business suits are usu- 
ally worn there after dark. 

Women should wear dresses or suits at all 
times. Slacks, shorts, halters, and other 
such informal attire are conspicuously out 
of place in Mexico City. When entering a 
church, women always cover their heads, 
even if only with a light shaw] or kerchief. 
Low heeled shoes are advisable for any 
expedition that involves much walking. 


You won’t find tropical weight clothing 
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necessary unless you expect to go down 
to sea level on side trips. It’s wise to in- 
clude a worsted, gabardine, or other semi- 
light suit; and a topcoat for occasional 
cold evenings. 


WHERE TO STAY 

The weekly tourist guide, This Week 
(Esta Semana), lists hotels and _ their 
rates, as well as restaurants, fiestas, enter- 
tainment, and special events for all of 
Mexico—distributed free in hotels and 
tourist centers. 

Asociacion Mexicana de Hoteles (Mexican 
Hotel Association), Paseo de la Reforma 
1, issues a free, up-to-date directory of all 
its members with latest authorized room 
rates. Ceiling rates and any special room 








correspondingly more if larger amounts of 
luggage or special difficulties of handling 
are involved. Depending on amount and 
quality of service, you can tip the hotel 
maid 1 to 3 pesos per day (give it to her 
personally if possible; otherwise, leave at 
the desk). 

Furnished rooms, apartments, and houses 
are available (advertised in the large 
daily newspapers) in case you stay a week 
or longer. Rates are not standardized; you 
make your own deal with the proprietor. 
You can do your food shopping at many 
good markets, including some American- 
style super-markets. Through the propri- 
etor, or the servants of other tenants in 
the building, you can get domestic help 
for about 7 pesos per day, with meals, to 





Pyramid of Quetzalcoatl (in foreground), 
Pyramid of Sun (distant) at Teotihuacan 


rates are fixed by the Mexican Govern- 
ment Tourist Bureau. 

Rate of exchange is 8.60 pesos to $1 
American. Many find it easy to estimate 
prices in dollars by figuring that the peso 
is worth about 11 cents. 

The Del Prado (50 to 110 pesos double) 
and the Reforma (55 pesos and up 
double) are the de luxe hotels, very much 
like their counterparts in large American 
cities. There are other down-town hotels 
more moderate like the Prince (35 to 60 
pesos double). Away from the down-town 
area, there are middle-priced hotels 
like the Maria Cristina (30 to 55 pesos 
double). Some hotels have minimum rates 
as low as 20-25 pesos double. 

There are pension-type hotels like the 
Park Villa—rates of 35 to 40 pesos per 
person also include breakfast and supper. 
You'll also find a few motels (Shirley 
Courts has a restaurant and hotel-type of 
service for 50 pesos, double, and up), and 
several trailer parks (Dobler Trailer Park 
has central bath and space for 28 trailers). 
The usual tip to porters is about 2 pesos 
per person with usual number of bags, 
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Sanborn’s Restaurant, in building called 
House of Tiles (Casa de los Azulejos) 


do your cooking, serving, and cleaning. 


DINING OUT 

The better Mexico City restaurants will 
usually satisfy even the most discriminat- 
ing; and it will be safe for you to drink the 
water, take the milk, eat the butter, enjoy 
the salads, and more or less forget the 
precautions necessary in provincial areas. 
Esta Semana lists many of the best rec- 
ommended restaurants, classifies them by 
type of cooking (French, Chinese, Mexi- 
can, American, etc.) and tells whether 
entertainment and dancing are included. 
In the better restaurants, entrées run 
upwards from 12 pesos, and you can get 
excellent complete meals for 15 to 30 
pesos. In general, prices average about 
two-thirds of what you would pay in 
comparable U, S. restaurants. 


the 
clubs which offer 


Swankiest restaurants, aside from 
supper clubs and night 
entertainment as well as food, are the 
Ambassadeurs, Normandia, Jena, and 
Restaurant Paolo. Hotels, such as the 
Maria Cristina, offer high quality food 


and service in attractive dining rooms. 








More moderately priced restaurants in- 
clude the Csardas, Manolo, and Monte 
Casino. Excellent and quite moderate 
priced restaurants specializing in Mexican 
foods include Las Casuelas, Fondo de 
Santa Anita, and Nacatamal. 

Best of Mexican cookery is in roast meats: 
carnitas, small chunks of pork deep fried 
in a huge copper caldron; barbacoa, pit 
barbecued lamb, so tender that it falls 
apart, at its best in the barbacoa restau- 
rants on the Cuernavaca road beyond the 
Pedregal and particularly around Tlal- 
pam. These meats can usually be bought 
at roadside stands and eaten safely. First 
buy tortillas from the women who sit 
nearby, then have meat placed on top. 
The result is a delicious taco. 





Public letter writer (evangelista) under 
the portales of the Plaza Santo Domingo 


Some of the other Mexican dishes that 
might appeal to you are: 
Guacamole—paste of avocado, tomato, 
onion, chiles, and coriander; usually 
served as appetizer, scooped up by wedges 
of fried tortillas. 

Mole Poblano—turkey or chicken served 
with a dark sauce whose ingredients in- 
clude tomato, red chiles, chocolate, and 
sesame seed. 

Mole verde—a green chile paste with 
vegetables added, served with pork. 
Cabrito al horno—roasted or barbecued 
baby goat, a Mexican favorite. 

Caldo largo tlalpeno—soup made with 
chicken broth, chicken, vegetables, and 
chile tlalpeno (apt to be rather hot). 


GETTING AROUND 

Taxis are plentiful and cheap in Mexico 
City. Even if you have brought your 
own car, you'll probably find it simpler 
to use taxis for short trips, especially in 
the down-town areas. Hail them with a 
“*s-s-s-s-s-t!” The drivers always have sen- 
sitive ears. 


Since a taxi may be an automobile of 
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Mariachis afloat on Xochimilco. Also see many afoot at Plaza 
Garibaldi, waiting for assignments to serenade car passengers 


almost any description, look for the wind- 
shield sign, “LIBRE.” Shiny new taxis 
cost you no more than old battered ones. 
Not all cabs have meters. (Arrange price 
before taking one without meter.) The 
meter should be set at its minimum read- 
ing of 1 peso. When you reach your des- 
tination, pay the meter reading, but not 
a tip according to percentage. If you 
stopped the cab on the street, pay 50 
centavos more than the meter reading. If 
you ordered it from a stand or by phone, 
pay 1 peso more than the reading. Carry 
plenty of small bills and currency in your 
pockets; drivers often lack proper change. 
Most taxi trips about town won’t, or 
shouldn’t, cost more than 3 to 5 pesos. 
Out-of-town cab trips can be prearranged, 
preferably by your hotel. Travel services 
offer a wide range of automobile trips 
from 35 pesos per person for a 4-hour tour 
of the city, to 860 pesos per person for a 
6-day, all-expense tour ranging as far as 
Guadalajara. You can also rent cars from 
U-Drive agencies such as Hertz ($9 per 
day or $45 per week plus 9 cents per mile; 
gas, oil, and insurance included; minimum 
of 60 miles per day). 

At a very low cost, you can take some 
form of public transportation to all the 
usual tourist destinations in Mexico City 
(hub of the whole system is the Zocalo). 
First class buses (crosswise seats, passen- 
gers limited to seating capacity) charge 25 
centavos for down-town runs, 35 to 40 
centavos to the suburbs. Second class 
buses (lengthwise seats, all the passengers 
who can cram aboard) take you anywhere 
for 15 centavos. Buses run steadily till 
midnight, then intermittently till 6 A.M. 
Ancient and noisy trolley cars take you 
anywhere but the most remote suburbs 
for 15 centavos. Trolley buses, now being 
introduced, cost 20 centavos. (Buy a 
streetcar and bus guide and study it well 
if you want to hit your destinations on 
the nose.) 
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DRIVING YOUR OWN CAR 

Mexico City traffic will probably confuse 
you at first. Side streets in the down-town 
area are narrow and congested. Cars move 
fast on the wider streets, and the wide 
traffic circles at some intersections along 
the Paseo de la Reforma may give you 
the sensation of being caught in a revolv- 
ing door. Taxi drivers are particularly 
skillful at sizing up the intentions of 
others, darting in and out of the traffic 
with snap-second judgment. Bicycle rid- 
ers, who weave in and out between cars 
without warning, are a constant source of 
danger in traffic. 

“When I first came here,” says an Ameri- 
can who has lived in Mexico City for 
several years, “I was scared to death of 
driving. Now I feel safer than I did at 
home. Back home you are supposed to 
consider both yourself and the other driv- 
er. Here you just concentrate on looking 
out for yourself.” 

As in many European cities, drivers usual- 
ly use only the parking lights of their cars. 
The small street signs, fastened on the 
sides of buildings, are difficult to see. 
Streets change their names without warn- 
ing (see map). Traffic is regulated by 
lights at some intersections, but most 
have a policeman stationed in the center. 


Officers in brown and tan uniforms are 
traffic police; those in dark blue are city 
police. Those clad in khaki are official car 
watchers, whose only pay is tips. A small 
flag on the breast of an officer’s tunic indi- 
cates that he also speaks the language 
which that flag represents. 

As you enter town on the major highways, 
you will notice brown and blue-clad offi- 
cers stationed on the outskirts. They may 
stop you to ask for your license number 
or other statistics, but they are also there 
to help you. They speak English and are 
always willing to direct you to your hotel 
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Miguel Covarrubias working on a mural now to be seen in the 
Museo Nacional de Artes e Industrias Populares, Av. Juarez 44 


by the most direct route or give you other 
information. They do not expect tips. 


In the same area, there may be other 
persons who attempt to volunteer their 
services as guides to your destination. 
Mexican travel authorities recommend 
that you avoid unauthorized guides. 


(As you move about the city, you soon 
distinguish the purely mercenary volun- 
teers from the other Mexicans who speak 
English, or study it, and sincerely desire 
to meet and know Americans. The latter 
may seem a bit forward by our standards, 
but their advances are usually well in- 
tended. Through such people you may 
learn how exceptionally hospitable Mexi- 
cans are, and how much any experience in 
Mexico City is enriched by the guidance 
of someone familiar with it and _ its 
people.) 

You shouldn’t feel obliged to pay any 
form of graft; rather, just tip handsomely 
when you ask some very special service, 
as a gratuity for assistance rendered out- 
side line of duty (for example: if your car 
breaks down and a federal highway officer 
helps you get it fixed). 

It is important to park your car in a safe 
place. Your car insurance doesn’t cover 
the loss of component parts. (Have your 
broker arrange insurance coverage before 
you take your car below the border.) 
When you park on a street or in the 
average parking lot, even when you have 
locked up the car and left it in the charge 
of an attendant, don’t ever leave clothing, 
“ameras, or other valuables exposed inside 
the car. Lock them in the car or—far 
better—take them with you. 





At down-town parking lots, often very 
crowded, rates average about 50 centavos 
an hour, with a minimum of 2 pesos. Un- 
less in a closed area, your car is safer 
locked. An attendant is usually on hand 
to watch the cars; you can tip him 25 
or 50 centavos when you leave. On the 
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One of the many striking examples of architecture—strongly 
influenced by Frank Lloyd Wright—of new National University 


streets try to park near a uniformed offi- 
cial car watcher and tip him 1 peso for his 
services. Don’t leave your car parked on 
the streets overnight. At hotels and other 
accommodations, you can always arrange 
to park in a nearby garage, or in a walled 
courtyard where an attendant is on duty. 


ENTERTAINMENT 

You may get much entertainment, free 
and unscheduled, by wandering the city’s 
streets. However, there is no dearth of 
scheduled events: concerts, opera (in sum- 
mer), a few plays, an occasional ballet, 
and, of course, movies. 

A program of Mexican regional dances is 
presented every Friday evening at the 
Rotary Club, Londres 15, and every 
Wednesday evening at Riveroll’s, Calle 
Colon 35. 

Sports offer an especially wide field of 
entertainment, for the Mexicans are very 
sport-minded. You can see baseball, box- 
ing, wrestling, and bicycle races. Through 
the hotels the Mexico City Country Club 
and the Chapultepec Country Club ex- 
tend tourists the courtesy of their golf 
links and tennis courts. You can swim in 
warm mineral waters in pools just outside 
the city limits along the road to Puebla. 
The Hipédromo de las Américas is one of 
the most lavish race tracks in the world. 
The racing season is October to April; 
meetings are held Thursdays, Saturdays, 
and Sundays. Admission is 2 or 3 pesos to 
the grandstand, 5 pesos to the clubhouse. 
In the clubhouse you pay a minimum (14 
pesos week-days, 16 pesos holidays) for 
the use of a table. 

Jai alai (frontén) is a national sport which 
appeals to many American visitors. Pro- 
fessional matches at the Frontén México 
every night but Monday are enlivened by 
pari-mutuel betting. Tickets at 5 and 10 
pesos can be purchased direct from the 
box office. 

The Charros, organizations of horsemen 
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(mostly businessmen and prominent per- 
sons who ride as a hobby), hold small 
rodeos every Sunday morning at 11 
o’clock in the small parks for that pur- 
pose—one in the Polanco district, the 
other in the Lomas de Chapultepec dis- 
trict. These resemble our cowboy rodeos 
but include some strictly Mexican varia- 
tions. Some Sundays are practice days 
and you can watch the performance free. 
Regular programs cost 5 pesos for adults, 
2 for children. 

By far the most important sporting 
events in Mexico are the bullfights held 
in the giant Plaza México each Sunday, 
starting promptly at 4:00 p.m. The pro- 
fessionals, the best known toreros, fight 
from October until about April. The 
novilleros, or semi-pros, fight during the 
balance of the year. 

Prices for the professional fights vary 
according to the popularity of the torero. 
For what is expected to be a good fight, 
they would probably run from about 5 
pesos in the sun and 7 in the shade at the 
top of the ring, to 35 in the sun and 75 
in the shade down in the lower tiers of 
the reserved seat section. 

Most visitors get tickets to the profes- 
sional fights through hotels or travel 
agencies. They, in turn, get them from 
scalpers. Thus you may pay anywhere 
from 15 to 200 per cent or more above the 
list price. The alternative is to stand in 
line indefinitely—perhaps hours—at the 
general offices of the Plaza México at 
Calle Izazago 23. However, you'll have no 
trouble getting tickets at the box office 
for the semi-professional fights. 


Bullfights always follow a set ritual. If 
you find them too cruel, you can always 
watch the crowd — considerably less in- 
hibited than American baseball fans in 
expressing their approval or disapproval 
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Flower markets always interesting. Two of the best known: at 
west side of San Juan Market, just east of Chapultepec Park 
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The Western hostess finds the pot luck supper a natural way 


to entertain. It’s informal, it’s cooperative, and it’s friendly... 





Supper on a Tray. The assortment of grapes, apples, pears, fil- 
berts, roasted walnuts, and cheese can be passed around later 


POT LUCK: 


In February, Valentine’s Day and the two 
presidents’ birthdays offer natural excuses 
for entertaining—perhaps in more easy 
going fashion than you did during the 
holidays a month or two ago. 

By far the easiest type of party to have, 
and sometimes the most fun, is the pot 
luck supper where everyone contributes 
something to the menu. In our observa- 
tion, this kind of party continues to gain 
in popularity among Westerners. When 
your home is the scene of a pot luck party, 
you usually volunteer to supply the main 
dish. You can afford to spend more time 
than usual on it because your only other 
activity probably will be setting the 
table or arranging trays. 

You can select your main dish and the 
rest of the menu most easily by deciding 
how you want to serve the meal: buffet, 
tray service from the kitchen, or sit-down 
at the dining room table. Since chicken 
is a favorite food for party meals, we 
have chosen three outstanding recipes for 
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chicken main dishes. All take quite a little 
time to prepare but you can really be 
proud of the results. With each recipe we 
suggest a menu for the complete meal and 
the type of service which is best adapted 
to the food. 


TRAY SERVICE IN THE KITCHEN 

Tray meals are becoming increasingly 
popular in the West. This type of casual 
service is easy on the hostess and the 
guests enjoy being allowed in the kitchen. 





“Guests enjoy being allowed in 
the kitchen ...” 





Dinner at the Table. Chinese soup spoons and chopsticks are all 
the implements needed for this meal which features chow mein 


You cook the main dish 


Here is a suggested menu: 


Chicken Tetrazzini 
Caesar Salad Paprika French Bread 
Roasted Walnuts Shelled Filberts 
Fresh Pears or Apples Assorted Cheese 


While many recipes for Chicken Tetraz- 
zini call for spaghetti, we like this version 
made with noodles—either home-made or 
packaged. 


CHICKEN TETRAZZINI 
3'/, to 4-pound roasting chicken 
2'/2 cups hot water 
tablespoon salt 
cube ('/, cup) butter or margarine 
VY, cup flour 
2 cups half-and-half 
cup chicken stock 
I'/y teaspoons salt 
tablespoons dry white table wine 
1 package (8 oz.) noodles or | recipe noodles 
3 tablespoons grated Parmesan cheese 
Salt and pepper to taste 
Y. pound fresh mushrooms, sliced 
VY. teaspoon salt 
small clove garlic, mashed or minced 
4 cup grated Parmesan cheese 


ws 
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CLYDE CHILDRESS 





Hawaiian Buffet. Lauhala mats and ti leaves furnish background 
for this arrangement of tropical foods. Pineapple crowns from 


... your guests bring the 


Simmer the whole chicken in the hot 
water, with the tablespoon of salt, in a 
covered pan until tender, about 1 hour. 
Let stand in broth until cool. Remove 
chicken from bones and cut as much of it 
as possible into thin slices about 2 inches 
long. Strain broth to use in sauce. 

To make sauce, melt 4% cube of the but- 
ter, blend in flour, and gradually add half- 
and-half and the 1 cup chicken stock. 
Cook over low heat, stirring constantly, 
until it thickens, about 5 minutes. Stir in 
the 14% teaspoons salt and the wine. 
While sauce is cooking, cook noodles in 
boiling salted water until just tender but 
not mushy. Drain thoroughly, then mix 
with 1 cup of the sauce, 2 tablespoons of 
the butter, and the 3 tablespoons Par- 
mesan cheese. Taste for salt and add pep- 
per. Spread noodles in the bottom of an 
8 by 12-inch baking pan or put a layer 
in the bottom of buttered individual bak- 
ing dishes. 

Sauté the sliced mushrooms in the re- 
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maining 2 tablespoons of the butter for 5 
minutes. Season with the 4 teaspoon 
salt, pepper to taste, and garlic; cook sev- 
eral minutes longer. Spread the sautéed 
mushrooms over the noodles, and pour a 
little of the sauce over them. 
Cover the mushrooms with the sliced 
chicken, pour over the rest of the sauce, 
and sprinkle with the 44 cup (or more) 
Parmesan cheese. Bake in a moderate 
oven (350°) for 15 minutes (for large bak- 
ing dish) and then place low under the 
broiler long enough to brown. If using in- 
dividual baking dishes, the slow broiling 
is sufficient to heat it through and brown 
it on top. Serves 6 to 8, depending on the 
size of individual dishes you use. —R. C.., 
Seattle. 

~ 
Caesar Salad. Tear crisp romaine into 
large pieces and dress with Caesar Salad 
dressing (for the recipe see Sunset Bar- 
becue Cook Book, page 84). 
Paprika French Bread. See Mayonnaise 


which center leaves have been pulled out are candle holders. 
Papaya, coconuts, bananas, lauhala hat complete centerpiece 


COUYSES « « « 


Topping for French Bread (Kitchen Cabi- 
net, page 142) in the November 1953 


Sunset. 


SIT-DOWN SERVICE 
Since soup is difficult for guests to carry 
on trays, the dining room table is indi- 
cated for this Chinese menu. 
Clear Pork Broth with Abalone and 
Green Onions 
Chicken Chow Mein with Fried Noodles 
Mandarin Orange, Litchi Nut, and 
Pineapple Salad 
Chinese Cookies Tea 
Clear Pork Broth with Abalone and Green 
Onions. Make rich stock from a piece of 
pork shoulder meat or pork neck bones. 
Season broth with soy to taste. Pour into 
individual Chinese bowls and drop a few 
squares of cooked or canned abalone into 
sach bowl. Float finely sliced green onion 
over each serving. 
This recipe for chow mein will serve 16. 
Because of the preparation time it takes 
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—and because it freezes very well—we 
suggest you make up the whole recipe, 
even though you are only serving 8 per- 
sons. Store the surplus in freezer or re- 
frigerator; you'll be glad you did. 


CHICKEN AND PORK CHOW MEIN 
2 large fricassee chickens each 3 pounds or 
more 
10 cups water 
| teaspoon whole black peppers 
2 teaspoons coriander seeds 
2 teaspoons monosodium glutamate 
2 tablespoons salt 
| bay leaf 
4-pound pork loin roast or 3 pounds of 
boneless pork 
2 packages (4 oz. each) shelled almonds, 
blanched 
4 tablespoons salad oil 
| pound fresh mushrooms, sliced 
8 onions, chopped 
1'/, medium sized bunches celery, sliced 
(include leaves) 
| teaspoon oregano 
2 cloves garlic, mashed or minced 
3 tablespoons sugar 
2 tablespoons Worcestershire 
V2 cup soy 
V4 cup each cornstarch and water 
| can (I Ib., 2 oz.) bean sprouts and liquid 
1 can (! Ib., 2 oz.) bamboo shoots, sliced 
| can (I Ib., 2 oz) water chestnuts, sliced 
Crisp fried noodles or steamed rice 


Steam whole or cut-up chickens in the 
water with peppers, coriander, mono- 
sodium glutamate, salt, and bay leaf until 
tender, about 3 hours. Strain broth and 
measure (you should have about 2% 
quarts liquid). Remove chicken from 
bones and cut meat into fairly large 
pieces. Remove fat and bone from pork, 
cut meat into bite sized pieces and brown 
in a little fat cut off the pork. Pour in 3 
cups of the chicken broth and simmer for 
30 minutes, or until tender. 

Brown whole blanched almonds in the oil, 
remove from pan, then brown the sliced 
mushrooms in the same oil. Remove 
mushrooms, rinse out pan with a little 
broth, and pour back into remaining broth 
to which you have added the onions, 
celery, oregano, garlic, and sugar, Cook 
until onions and celery are tender, then 
strain broth again. 





Cut 2-inch deep crown off pineapple; pull 


out center leaves to make hole size of 
candle; set holder in small wooden bowl 
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To the broth add the Worcestershire and 
soy, and thicken slightly with the corn- 
starch and water mixed together. Stir in 
chicken, cooked pork and liquid, bean 
sprouts and liquid, bamboo shoots, water 
chestnuts, almonds, and mushrooms. Re- 
heat and serve over fried noodles or rice. 
Serves 16 persons generously. —B. M., San 
Francisco. 

Salad. Arrange on any preferred greens 
canned mandarin oranges, canned litchi 
nuts stuffed with toasted almonds, and 
fingers of fresh or canned pineapple. 
Sprinkle with toasted sesame seeds if de- 
sired. Serve with French dressing. 


BUFFET SERVICE 

Next to serving dinner right from the 
oven onto trays, buffet service is the 
easiest. Both hostess and guests like this 
very Western type of casual entertaining. 
Hostesses prefer it because there is no 
serving problem; guests like it because 
they are on their own—choosing by hun- 
ger or according to their private calorie 
counting. 

Often buffet tables carry out one partic- 
ular theme in both decoration and food; 
for example, our Hawaiian supper table 
(shown on page 45). 


Cheese-stuffed Fresh Pineapple 
Sesame Shrimp 
Hot Bacon and Chutney Appetizers 
Halved Avocados with Hot Cocktail Sauce 

Hawaiian Chicken with 
Rice, Dates, Almonds 

Sautéed Pineapple Rings 
Coconut Ice Cream 


Cheese-stuffed Pineapple. After the crown 
is cut off the pineapple so it can be made 
into a candlestick (see picture below), 
scoop the fruit out of the pineapple. Blend 
cut-up fruit with cream cheese, salt, and 
powdered or candied ginger to suit taste. 
Pile back in the pineapple shell to serve. 
Sesame Shrimp. Push cocktail picks 
through small cooked prawns, then dip 
first in soy sauce and then in toasted ses- 


Spicy mango chutney heated with cooked 
bacon pieces on toast. Cut the toast in 
21-inch lengths for finger hors d’ceuvres 





“Guests like buffet service because they 
are on their own” 


ame seeds. The soy makes the seeds stick 
to the prawns. 

Hot Bacon and Chutney Appetizers. See 
The high point of the Westerner’s Christ- 
mas in the December 1953 Sunset. 
Halved Avocados with Hot Cocktail 
Sauce. See page 104. 

This is a very colorful chicken dish. Dots 
of pimiento, dates, almonds, and rings of 
lightly browned pineapple give it a party 
look. You can cook the chicken ahead of 
time and reheat it just before serving 
while you prepare the rice and pineapple. 


CHICKEN HAWAIIAN 

| package frozen chicken breasts 

| package frozen chicken legs or thighs 

V4 cup soy 

V4 cup white table wine 

Juice of | lime 

| clove garlic, mashed 
I teaspoon curry 
| teaspoon minced ginger root 
V4 teaspoon dried thyme 
4 teaspoon dried oregano 
V4 teaspoon freshly ground pepper 
2 medium sized onions, thinly sliced 
4 tablespoons butter or margarine 
2 cups uncooked rice 
8 slices of pineapple 

| tablespoon butter or margarine 

Y2 cup toasted slivered almonds 

16 dates (approximately '/, package), sliced 

| pimiento, cut in small pieces 

4 cup white table wine 
Thaw chicken breasts and legs; cut each 
chicken breast into 2 pieces. Mix together 
soy, wine, lime juice, garlic, curry, ginger 
root, thyme, oregano, and pepper (no 
salt). Pour over chicken and marinate for 
several hours, turning chicken occasion- 
ally. Fry the onions in 2 tablespoons of 
the butter (bacon drippings may be sub- 
stituted for half the butter) until light 
yellow and remove from pan. 


Add the other 2 tablespoons butter to 
the pan and then fry the chicken pieces 
(which have been drained and dusted with 
flour) until brown on all sides. Pour in 
the marinade, cover, and steam until ten- 
der, about 45 minutes; uncovering pan 
for the last 15 minutes. 

While chicken is steaming, cook rice by 
your preferred method. Sauté the pine- 
apple slices in the tablespoon of butter 
until lightly browned. To serve, mix the 
almonds, dates, and pimiento with the 
rice and heap on a large chop plate. Ar- 
range chicken and fried pineapple slices 
around the rice. Add the other 44 cup 
wine to the drippings in the pan and 
swish around. Serve gravy separately. 
Serves 8.—H. N., San Francisco. 
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Doors of former garage were replaced by wall with obscure glass windows, and doors Studio faces a small garden. Laminated 
leading to storage room and swimming pool dressing room. New car port is on left 2 by 3's used for roof are exposed inside 


The magic of remodeling... 


From garage to studo- guest room 


The owners of this home in Los Angeles utilized every inch of 
space when they remodeled their two-car garage. In an area 
measuring only 20 by 20 feet, they now have a studio, store 
room, swimming pool dressing room, and bath—convenient to 
both the studio and swimming pool. 








Fence outside studio screens out view of the road, allows high 
view of hills and sky in distance. Sliding closet door behind desk 
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The studio, with its built-in sofas which make into bunk beds, 
provides comfortable quarters for guests or a hideaway room 
for the family. Furnishings and interior building materials 
were kept simple for easy maintenance. The designer was 
Robert H. Sommer. 
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Cork floor forms baseboard of built-in sofa-bed. Mattresses on 
non-sag type springs will accommodate several overnight guests 
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Using the approach 


discussed here... 








HOW TO USE THIS 


12 month Western 
pruning chart 


This chart shows how the grand annual 
cycle of plant growth relates to the way 
you prune each of the classes of woody 
plants that Western gardeners deal with. 
It shows when to prune each of these 
groups in order to help make the plants 
grow, flower, and produce fruit to their 


best potential. 
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You can become a director 
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THE GRAND CYCLE 


The pruning and thinning times are timed 
differently for the different classes mainly 
because they flower at different times in 
different ways. 

The best time to prune is always before 
the splurge of growth begins that will 
make the next year’s flowers. This stage 
generally comes right after the preceding 
flowering season. 

In the case of all conifers and those decid- 
uous trees and broad leafed evergreens 
that you grow for foliage and form only— 
pruning of mature trees comes down to a 
simple matter of containing their size by 
thinning and cutting them back during 











the dormant period that comes after the 
food storage stage and before the food 
manufacturing stage. 

Where the chart says prune, the idea is to 
do one heavy pruning during the period. 
The chart says thin for all plants from 
late July to late October. During this sea- 
son you can cut out surplus branches for 
mechanical reasons, but since growth 
is slacking off, you won’t get the same 
growth responses that follow a pruning 
during the regular season. The “pinch tips 
for training” season for deciduous flower- 
ing plants comes during the maximum 
growth stage. This is generally a regular 
chore that must be repeated through the 


season. 
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of plant growth... 


instead of a mere pruner 
following arbitrary rules 





A great day in gardening arrives when 
you can say to yourself: I am in control of 
the way plants grow in this garden. I can, 
with a little pruning now and then and a 
little pinching here and there, make a 
plant grow the way I want it to grow. 
With just the nails on my thumb and 
index finger, I can direct plant growth 
mechanisms that are more intricate and 
more delicately balanced than anything 
man has ever invented. 

You become a director of plant growth, 
and not just a pruner following arbitrary 
rules, when you realize that every type of 
pruning is based upon one single, simple 
principle: Natural processes of plant 
growth are controlled by the flow of food 
to its various parts. You prune to divert 
food into the channels that will make the 
plant do what you want it to do. 

Food manufactured by the leaves must 
move to the growing tips, to storage in 
the seeds, to reserve storage in bark of 
branches and trunk, and to the roots. 


TIP PINCHING 

Several mechanisms divert the manufac- 
tured food from one part of the plant to 
another. One of the most interesting and 
significant of these mechanisms—if you 
are to become a director of plant growth 
—is powered by the production of a hor- 
mone that controls flow of food to grow- 
ing tips and buds. 

Production of this hormone or auxin 
takes place in the extreme twig tip and 
youngest leaves of all branches. As long as 
a tip remains on the plant to produce 


auxin, food flows to it. If a tip is cut off 
or pinched out, diversion of food to that 
tip stops, and most of its share of food 
becomes available to other growing tips 
and buds. Some of it is used by the buds 
just below the cut, and when those buds 
begin producing auxin, one will take over 
and establish the flow of food to itself. 
The growing tips attract food to them- 
selves. In terms of mechanical] things, you 
could picture them as suction pumps at 
the ends of a distributing system of pipes. 
Picture a small tree as a network of grow- 
ing pipes of various sizes through which 
food is flowing to all growing points. 
When you pinch the tip out, the valve 
partially closes and more food flows to 
other branches. The valve doesn’t open 
again until other tips are formed and 
auxin is produced again. 

Whether you know it or not, you may 
have been putting this growth response to 
work all along. When you pinch tips of 
side branches, you speed up the growth of 
the central leader (main trunk); when you 
pinch out the tips of the leader and the 
main branches, you speed up growth of 
side branches. 

Watch how the two principles are fol- 
lowed in each of the following examples 
of pruning and shaping: (1) encouraging 
the manufacture of food by the maximum 
number of leaves; and (2) directing food 
diversion according to selection of buds. 
In every case some leaves are left to grow 
in areas where they aren’t wanted until 
the leaf area of the new structure can take 
over the load. 





In this discussion of pruning, we are 
bringing forth two concepts which 
are new in pruning literature and new 
to many gardeners. 

(1) Leaves manufacture plant growth. 
The more leaves you allow to remain 
on the plant, the faster and stronger 
will be the plant’s growth. Instead of 
trimming or pruning a plant right 
down to the basic form you want in 
a single operation, gradually remove 
growth that you don’t want. 

(2) A basic process that makes 
branches extend themselves in length 





Pruning ideas on these pages may surprise you, but... 


is the production of hormones or 
auxins in certain terminal buds. 
These substances dictate flow of 
growth. By pinching and nipping, 
you can encourage or discourage flow 
of growth in any direction and so 
reduce much of the usual winter 
pruning. 


The approach to pruning discussed 
here makes use of natural growth 
processes. Following it, you no longer 
need to “prune by rule”; instead you 
can treat each plant as an individual, 
taking it in the direction you choose. 
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TOP THE YOUNG TREE 
SELECT FRAMEWORK 
BRANCHES, SHORTEN 
* ALL OTHER BRANCHES 











~ CONTINUE PINCHING 
? AND TRAINING 
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NATURAL GROWTH 





TRAINING BY PINCHING 


Training by pinching means nipping out 
end buds to direct food to selected buds 
In example on the right, an asymmetrical 
espalier is formed this way. Principle 
applies to all espaliering and_ training 


First, let’s say that you want a tree 
flat against a wall with growth in one 
direction, as shown above. 

Starting with almost any tree that is not 
too rigidly upright or formal in growth, 
you continually remove growing points 
that would take growth in the direction 
you don’t want, and you allow the rest of 
the growing points to have their own way. 
Espaliering uses the same principle of 
food control. You start with a two or 
three-year-old tree. 

1. Top the tree at desired height. 

2. Cut back all branches on side against 
wall or fence. 

3. Select the framework branches and the 
that will framework 
branches. 


+. Shorten all other branches. 


shoots become 


5. Allow enough remaining leaf surface to 
shade limbs and trunk and to manufac- 
ture food. 

6. Pinch out new growing points that you 
don’t want as they form. 

Remember that growth is regulated by 
food production of the leaves. Branches 
selected for pattern will develop faster if 
unwanted branches are not completely re- 
moved until selected branches have devel- 
oped and can take over food production. 


Pruning for an 
umbrella shape... 


Here’s another way to make use of the 
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tip-produced auxins: Let’s say you want 
an umbrella-shaped tree for the patio—a 
tree that you can walk under. And, let’s 
assume that you choose a shade tree with 
a slow to moderate rate of growth. The 
fast growers, such as willow, poplar, Chi- 
nese elm, mulberry, and fig, are exceptions 
to the usual training rules. Under best 
growing conditions, they are so vigorous 
that they will reach the height at which 
you want horizontal branches before you 
know it—regardless of what you do. You 
don’t have to use any special care to main- 
tain a full quota of foliage. With the 
moderate to slow growers, you get the 
umbrella stage most efficiently this way: 
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This method of tree training—described 
in detail below—keeps as much of foli- 
age as possible along the young tree's 
trunk. This means more food manufac- 
tured to make desired large umbrella top 


1. Choose a type that naturally has a good 
share of horizontal branches—flowering 
dogwood, Washington thorn, silk tree, 
apple tree, almond, and the like. 

2. First spring: Allow the tree to grow. 

3. First midsummer: Select the upright 
shoot that is to be the trunk and pinch 
back any competitors around it; also 
pinch out tips of vigorous side branches. 
Repeat pinching wherever new growth 
takes over at the wrong place. 

4. First winter: If the tree has formed 
strong overly developed side branches, cut 
them back to a weak side shoot. Don’t re- 
move the summer-tipped lower branches. 
5. Second summer: If main stem is 8 feet 
or more, pinch out the tip. Tree should be 
tipped 1 to 14% feet above the height you 
want the branches. Continue to pinch 
back tips of lower branches. 

6. Second winter: Select framework of 
top branches and prune out other top 
branches. Shorten but do not remove side 
branches below the top. 

7. Third summer: Keep side branches 
tipped, except those of the top frame that 
you selected in winter. Allow the top 
frame branches to develop as strong as 
they will. 

8. Third winter: Supplement the second 
winter procedure. 

9. Fourth winter: Top should have enough 
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leaf surface to go it alone, Remove all side 
branches up to the point of branching. 


Pruning to control 
seed production... 


Some familiar pruning instructions take 
on significance when the pruner under- 
stands that the processes are really divert- 
ing food flow to fruit and seed production. 
In many annuals, for instance, seed pro- 
duction marks the end of the plant’s 
growth. A petunia that is allowed to form 
seed pods will bloom itself out in a few 
weeks, while a plant from which dead 
flowers are removed every day will con- 
tinue to produce flowers for months. 
Many low growing perennials such as 
arabis, aubrieta, penstemon Blue Bedder, 
and the sun rose, have the habit of bloom- 
ing profusely in the spring and then di- 
verting their energies to seed production. 
The shearing of such plants—cutting back 
enough growth to remove all seed heads— 
allows the plants to produce new growth, 
another set of buds, and scattered flowers 
through the summer. 


Pruning to divert 
stored foods... 


A great number of pruning acts involve 
the diversion of stored food within the 
plant. To make use of this process, you 
must know when and where the storage 
takes place in each plant you prune. 
Every plant, evergreen and deciduous, 
has some reserve to take care of emergen- 
cies. However, with all deciduous plants, 
seasonal food storage in branch, trunk, 
and root is a definite and distinct part of 
the growth and cycle. In the dormant, 
leafless period, all the food that was 
manufactured by the leaves during the 
previous growing season—except that lost 
in fruit, seed, and leaf fall—has been 
stored. 

In the first days of spring, growth begins 
at the expense of the stored material. 

In April and May, plant withdraws more 
materials from these storage tissues than 
it manufactures in the new growth. 

In early summer to midsummer, the 
growth of new shoots slows down, leaves 
become mature. Total leaf surface is now 
capable of manufacturing enough food for 
new growth and finally contributing to 
the renewal of new growth. 

In late summer almost all manufactured 
foods go into storage — in wood, bark, 
fruit, and seed. The only drains from total 
storage are those for slight top growth, 
normal respiration, and root growth. 
Pruning and pinching are keyed in with 
the cycle of growth in many ways. 
Pruning for renewal within the mature 
framework of shrub and tree is based 
upon diversion of stored food to produc- 


tive parts by removal of unproductive 
portions of the plant. 

A blackberry cane that has borne fruit is 
unproductive. You cut it to ground in 
order to give new canes their allotment of 
food that is stored in the roots. In this 
particular case we have 100 per cent re- 
newal every year. 

Deciduous shrubs that send up new stems 
from the ground should be renewed by 
removing old stems annually. How many 
to cut will generally depend on how many 
new ones are produced each year. 





SPIREA REJUVENATION 


To prune: remove old blooming wood, cut 
some old shoots to the ground yearly 


Generally, the less vigorous a shrub is the 
more it needs renewal by selection of new 
wood. And, generally, the least efficient 
plants store more in roots than they do in 
stem and branch. The herbaceous peren- 
nial stores nothing above ground. 

The woody perennial stores small 
amounts above ground. The perennial 
shrub stores still more above ground, and 
so on. The fast growing deciduous shrub 
holds the middle ground between the per- 
ennial and the tree. 

To go back to the pipe system analogy, 
how much renewal a shrub needs depends 
upon the efficiency of its water system. 
When a shrub of many stems reaches its 
mature height, many of its old stems show 
signs of what you might call water stress; 
and, as a result, new developing leaves 
and flowers become smaller. Next, the old 
stem dies and a new stem from near the 
crown takes over. When the plumbing 
system of the replacement stem becomes 
overtaxed, it becomes unproductive and 
finally dies. 

If you renew inefficient stems before they 
show their age, the shrub will retain the 
vigor and fresh appearance of youth. In 
each case you renew by directing the flow 
of stored food to the youthful stems. 


Selecting the buds... 


Renewal and bud selection go hand in 
hand. When and how you renew depends 
upon where and when the buds you want 
to grow are formed. 

The blooms you see on early spring flow- 
ering shrubs and trees are from flower 
buds that were formed the previous sum- 
mer. All were formed on new growth. 
The new growth and the new buds may 
occur in approximately the same spot for 
several years, as with the fruiting spurs of 
cherry and apple trees. Or the new growth 
with its new flower buds may take the 
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form of long shoots, as with peaches, for- 
sythia, spirea, or any of the flowering 
shrubs with long stems and few laterals. 
On spring flowering shrubs, the new 
shoots of the past spring carry the flower 
buds. The portion of the old shoots which 
have flowered are flowerless. An unpruned 
spring flowering shrub would be a com- 
bination of new shoots from the ground 
and new shoots that elongated from the 
old ones. 





(A) is new wood. (B) and (C) are mature 
wood. (D) is 2-yr. wood (no more flowers) 


Shoots (A) developed in the summer and 
formed no buds. Shoots (B) developed in 
the previous spring and set buds along 
the entire stem. Shoots (C) are growth 
from stems that flowered the previous 
spring. 

If you follow our advice of pruning out 
all wood that has flowered, you should cut 
to the ground all stems but (A). 

On a vigorous growing deciduous shrub 
that is pruned annually, there will always 
be enough new shoots to carry the plant. 
Summer flowering deciduous shrubs and 
vines bloom from flower buds formed in 
the spring. 

The plant enters the spring season with 
leaf buds that develop into stems that 
bear the flowering buds. 

The rule of cutting out wood that has 
flowered applies here either immediately 
after flowering in summer or in the dor- 
mant season. 

Other spring and summer flowering 
shrubs will develop more new wood from 
laterals and less from the base of the 
plant, like this: 





——— ~ 


This is way some shrubs form new wood 
—mostly from laterals, rather than base 


When such a plant has bloomed, you cut 
out the wood that has borne flowers, just 
as in the case above; but you need to cut 
only to the laterals, since new wood will 
form from them. 

As such shrubs grow old, the number of 
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stems from the ground increases and the 
proportion of the shrub that is without 
flower buds becomes greater. 

Cutting off old stems to the ground re- 
moves the wood that has the least number 
of flowering buds on it and diverts the 
stored food in the roots to the new fresh 
growth. 

Some shrubs are in their prime with 12 to 
16 stems that are from 1 to 4 years old. 
To remove + old ones and get + new ones 
each year, keep the shrub young and full 
of buds. 

A shrub that bears from new branches 
and forms no new stems must be renewed 
by either thinning out or cutting back, or 
both. The need for such pruning is noted 
in the decline in size of flower and leaf. 





Philadelphus is in the class that flowers on 
new wood with no new stems. Head, thin 


On other shrubs, the entire top growth 
flowers on one-year-old wood—the flower- 
ing peach must be cut back for complete 
renewal. 





FLOWERING PEACH 


Going back to the pipe system analogy 
again: The reason why cutting back deep 
will, in most cases, produce a more lux- 
uriant growth than a light heading is 
explained by the differences of water sys- 
tems. If you cut back to buds that are 





near the source of water, they will pro- 
duce new efficient growth that will grow 
quickly to the height of the old stems. 

Tall growth that is cut back lightly tends 


to develop more bushy growth and pos- 
sibly more flowers, but not the rush of 
new growth that a hard cutting. back 
produces. 

If there is a reserve of food, a deep cut 
will create a more vigorous, taller shrub. 
What you have here is a new set of water 
pipes, plus the push furnished by stored 
food that sends shoots higher than old 
cut-back shoots. 

Whether the plant will stand a severe 
cutback will depend upon the food storage 
in the plant. Roses, for example, are cut 
back more heavily in areas where winters 
are cold enough to force the bush into 
complete dormancy than in areas where 
the rose is blooming in January. Roses are 
high pruned in Los Angeles: low pruned in 
Boise, Idaho. The low pruned rose bush 
will send up sheots higher than the new 
growth of canes cut back lightly. 


Pruning evergreens... 


Evergreen shrubs and trees do not follow 
the same definite grand cycle of growth 
as the deciduous shrub or tree. There is 
no one-time mass movement of food out 
of the leaves into storage. The interchange 
between stored and manufactured food is 
constantly going on. The cycle of the 
evergreen, especially the evergreen fruit 
tree, is intermittent. It is seen in flushes 
of growth that appear almost any time. 
They usually occur with the increasing 
spring temperatures in April and May. 
Pruning has the least effect on the proc- 
esses of the tree if it is done just in 
advance of the flush of growth. Light 
pruning can be done at any time. Heavy 
pruning that is likely to produce new suc- 
culent growth should be done sufficiently 
in advance of frost date to allow the new 
growth to harden. 

Pruning oranges, lemons, and other citrus 
that are bearing works out best in the 
home garden if it is done after the fruit is 
set. You can see how much of the crop 
you are cutting out. 

Severe pruning of evergreen trees is mea- 
sured by the amount of leaf surface that 
is removed rather than the size of the 
branch. It is less weakening to the tree to 
remove a single old branch with 100 
leaves than to cut many small stems that 
carry a total of more than 100 leaves. 
Prune evergreens according to type of 
growth. Handle subtropicals as outlined 
above. With hardy evergreens prune only 
to control the form of the plant. Fast 
growers can be pruned more severely than 
slow growers. Occasional branches that 
outgrow the plant can be cut back or 
removed. As with all plants, tip pinching 
saves heavier cutting later. 

In pruning pines, for example, the tip 
pinching of the new “candles” will hold 
the tree in check. 
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THE HOUSE ON 
THE COVER 
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Helicopter on lawn at point marked X in 
large photo above. Using it, we could take 


photographs from any overhead angle 
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Aerial view explains a house. . . 
The unusual photographs above and at 
the right were shot by Sunset’s photog- 
rapher from a stationary aerial camera 
platform—a small helicopter—150 feet 
above the ground. 

With such overhead views, some houses 
(unusual in plan or roof) and some gar- 
dens can be explained much more clearly 
than is possible with conventional eye- 
level photographs. 

The pictures here are a first experiment 
in the use of helicopter photography to 
tell the story of a house. Sunset hopes to 
carry out more experiments of this kind. 
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AND TURN AROUND 


















Arrows point to high clerestory windows 
set between levels on the two-level roof. 
These pour daylight into center of house 
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In the West there is no one best orienta- 
tion, or best plan, or best house. The 
good Western house may be a gable- 
roofed ranch house in Oswego, Oregon, or 
it may be a less conventional house like 
this one in Los Altos, California. Either 
way, it will be oriented for sun, wind, and 
view, and it will provide opportunities 
for year-around outdoor living. 

The family house pictured here received 
such consideration from its designer, John 
Matthias. 

Notice the two-level, inverted-pitch roof. 
Such a roof might be an unwise choice 
where winter snow loading is common. It 
presents no problem at all in the mild 
climate areas of the West. In this house 
it is important to the open plan .. . 

It solves the main problem of a central 
plumbing core. A kitchen, a laundry, and 
two baths are neatly fitted together with- 
in an 18-foot-square space in the center 
of the house. Daylight, from large cleres- 
tory windows set in between the two roof 
levels on the east and west sides of the 
central core, floods this interior section. 
This roof also provides a simple method 
of summer air circulation. Cool air enters 
through open, screened doors on the 
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THE OPEN PLAN WESTERN HOUSE... 


Thoughtful orventation .. . outdoor lvng 
...and a free and easy open plan 


West side of house looks flat roofed; actually roofs pitch inward. Garden plan worked out with Landscape Architect Douglas Baylis 


northwest and southeast corners of the 
house. Warm air rises and is exhausted 
through the opened, screened, clerestory 
windows high overhead in the center of 
the house. 
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Family traffic moves easily around central 
core, with choice of routes between oppo- 
site sides of house (arrows). One disad- 
vantage: major rooms double as traffic 
arteries. Storage generous as plan makes 
all inside walls storage walls (shaded) 
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Separate rooms (or living spaces) radiate 
out from the core. As the photographs on 
the next pages show, each of these major 
spaces opens freely to the next. This is the 
kind of open planning which more and 
more Westerners are coming to prefer. 
With such an open plan, you do lose some 
room-to-room privacy, and housekeeping 
also is sometimes more demanding. It’s 
not always possible, for example, to shut 
off a disordered room when unexpected 
visitors drop in. But the gain in actual 
space, as well as a feeling of spaciousness, 
is often remarkable in an open plan house. 
The house pictured here has just 1,989 
square feet of floor. Within its walls, in 
addition to kitchen, laundry, two baths, 
and two children’s bedrooms, there are 
three major living areas—living room, 
family room, and parents’ room. Each of 
these is generous in actual dimensions, 
and each (thanks to the open plan) is 
even more generous in feeling. This is 
because you see from one open room to 
the next, and you see from indoors to out- 
of-doors; in both ways you are borrowing 
more space. 

This house is Western in other ways. 
Today the important principle in thought- 
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Open plan Western house... 
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A walk through the house shows | 


how the open plan works .. . 





4 Hall does multiple duty. Laundry machines, linen storage, 
clothes bin, sorting counter, right. Broom closet, left, 


plus deep storage wall. 


ful Western house planning is that a 
house should be oriented, designed, and 
built to fit its site and local climate. In 
Tacoma this may mean protected, roofed 
terraces. In Sacramento it may mean 
a screened and sun protected garden 
room. In Tucson it usually will mean a 
solid sun barrier to the west, an air-cooled 
interior, and a shaded, sun protected lanai. 


Notice the orientation of the house pic- 
tured here: Roofs overhang to the west 
and south. The west wall is mostly closed. 
Only the living room opens to take in the 
distant west view, yet it is partially 
screened from the Western sun by a na- 
tive deciduous oak. 

Notice the orientation of the two devel- 
oped outdoor living areas. The family 
patio is a year-around warm patio, ori- 
ented to the south, shaded in summer. In 


54 


re | 


Bedrooms, baths close to laundry 





ERNEST BRAUN 





function it is a twin of the family 
room indoors, ready for use every warm 
day of the year. It serves as an outdoor 
family dining room, outdoor kitchen (for 
barbecuing), outdoor sitting room, and 
outdoor play space. 

Off the living room is the much larger and 
more open terrace, cool in summer, an 




















Entering house by door shown above, visitor can move on into living 
room or left to family room. Wide roof overhang protects entry walk. 
The music center, right, is convenient to both living and family rooms 





Parents’ bedroom opens to living room for everyday living; 
sliding door shuts it off when family entertains. Room 
doubles as study and sewing center; work counter along 2 walls 


outdoor extension of the living room 
itself, used both for entertaining and for 
family living. 

Notice how the two outdoor areas are 
located on opposite corners of the house, 
well enough separated so that two differ- 
ent family age groups can entertain out- 
doors without getting in each other’s way. 

















Clerestory windows work two ways: They 
let in overhead daylight and they aiso 
expose overhead views. As you round a 
corner, or look up from a chair, you catch 
exciting glimpses of sky, clouds, treetops 


The center clerestories are also a simple 
circulating system for summer air. Cool 
air enters through the open, screened 
doors; the warm air is exhausted through 
the open, screened clerestories overhead 
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9 Kitchen and family room are one. Family room open to 3 From family room you see how open plan works. Parents’ 
living room; yet the kitchen is out of sight. Family patio room, laundry, kitchen, living room in view. Children’s bed- 
(background) functions as an outdoor duplicate of family room rooms, bath close by. Family room is housewife’s command post 


Return to living room completes tour of the house. Spacious house held costs down. Floors are stained, polished concrete. 
feeling comes partly from outlook to 950-square-foot All ceilings are natural fir. Ceilings slope; range in height from 
terrace. Inexpensive building materials here and throughout 84 to 11% feet. Walls are rough sawn 12-inch pine boards 
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An introduction to “‘bonsai’’... 


the Japanese art of growing 


dwarf trees in small containers 


Bonsai, the Japanese art of growing living 
dwarfed trees in small containers, is a 
fairly painstaking technique, but it is still 
within the capabilities of many Western 
gardeners. As an introduction to bonsai 
training, we suggest that you work with 
one of several forms of camellia; few 
plants lend themselves so well to the re- 
quirement of being root-bound in tiny 
pots. The pliant branches of certain ca- 
mellias can be bent and twisted easily 
into fanciful shapes, but the plants will 
continue to grow and bloom perfectly. 
Here we tell how to select camellias for 
bonsai training and how to plant, shape, 
and maintain the plants. The project will 
probably appeal to you most if you don’t 
mind giving the plants constant care, and 
if your garden has reached the stage 
where it modifies extremes in heat, wind, 
and dryness. (Bonsai camellias grow best 
outdoors in an almost perfect lathhouse 
type of environment.) 


WHERE TO GET THE PLANTS 

Ideally, you would search for a camellia 
plant for bonsai training in places where 
storms and privation might have gnarled 
and stunted it naturally. You would dig 
it up carefully, perhaps by cutting the 
roots gradually over a period of months. 
Such plants would give the aged appear- 
ance so desirable in bonsai. 

These natural specimens are difficult to 
find and, usually, difficult to handle. So 
the best place for a Western gardener to 
seek camellia bonsai plants is among the 





When you shop for a camellia to train, 
look for a plant with irregular growth 
and horizontal branches like the one here 
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accidentally broken, untrained, or root- 
bound stock in nurseries. Look for inter- 
estingly misshapen plants — those with 
low horizontal growth, thick gnarled 
stems, and stocky branches. Fortunately, 
such plants are not hard to find. Ask the 
nurseryman to show you any stunted or 
misshapen plants he might have. 

Since a bonsai should give the illusion of 
age—with trunk, branches, leaves, and 
flowers all miniature in scale—it’s best to 
use only varieties that have relatively 
small flowers and foliage. Only a few vari- 
eties of Camellia japonica can qualify, but 
many forms of C. Sasanqua make ideal 
bonsai plants. Naturally dwarf, low grow- 
ing varieties such as Shishigashira, Showa- 
no-Sakae, White Doves, and Tanya are 
excellent. (See The new Sasanquas on 
page 234 in the October 1953 Sunset.) 
Species such as C. fraterna, with naturally 
small foliage and flowers, also offer good 
possibilities. 

The Japanese have developed a number 
of seedlings of the wild C. japonica or 
Tsubaki for bonsai. They also use a small 
white flowered species, identified only as 
Shiratama-tsubaki, also a light pink 
variety called Wabisuke. 

Start with as old a plant as possible. Cut- 
tings of camellias less than 5 years old do 
not offer much to work with; plants over 
10 years of age are more valuable and 
interesting. Camellias grown from seed 
and cuttings are preferred because they 
look more natural. However, you could 
use a grafted plant in which the union is 
nearly invisible. 


THE RIGHT CONTAINER IS 

PART OF THE PICTURE 

Bonsai fanciers spend much time selecting 
the right container for each plant. They 
feel the container should harmonize with 
the plant in size, color, and form. You can 
use shallow ceramic trays, pans, or dishes 
of many shapes, sizes and colors. You can 
buy these containers from dealers in Japa- 
nese goods and from occasional nurseries 
that deal in bonsai. 

However, because good bonsai pots are 
expensive, you might, as a beginner, use 
some of the inexpensive dishes made by 
Western ceramists or the shallow clay 
pots called fern pans. The container 
should be barely large enough to hold 
the plant. 





How to grow and 
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Choose containers according to root size 
and shape of the plant. The containers 
in middle are domestic; others, Japanese 


PLANT IN SUFFICIENT SOIL 

WITH AN EYE TOWARD FINAL EFFECT 
Best time to start camellia bonsai is Octo- 
ber to February. The plants are dormant 
then, so you can handle them without 
endangering them, and they will establish 
in time for spring bloom. 


Carefully wash soil from the plant’s roots 
—whether it is field or container soil. Do 
this work quickly in a cool, shaded loca- 
tion away from drying wind and sun. 
Roots will remain alive as long as a thin 
film of moisture covers them to exclude 
air. Therefore, keep them in water, thin 
mud, or damp moss as much as possible 


while you work. 


APLIN-DUDLEY STUDIOS 
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You can wash dirt from the roots in a 
pail or bucket of water. Be sure to keep 
the roots moist at all times as you work 
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tran dwarf camellias 


As soon as you have exposed roots, fit 
them into their new container. Usually 
you will have to prune the roots to make 
them fit, sometimes removing as much as 
half of them. If the pot is unglazed, first 
soak it overnight in water. If it has been 
used, scrub it to remove dirt and place a 
piece of broken clay pot over the drain- 


age hole. 





If the container is too small, you may 
have to prune the roots to make them fit. 
Note the amount pruned off plant above 





To keep the soil from washing out through 
the bottom, place a piece of broken crock 
or small stone over the drainage hole 


Unlike camellias planted in ordinary con- 
tainers or in the ground, a camellia bonsai 
requires a rather heavy, water-retentive 
loam soil. Use leaf mold and peat moss 
sparingly, if at all, because these spongy 
materials tend to make soil in the tiny 
pots too loose and difficult to keep wet. 


Rich garden loam, to which about 10 per 


cent sharp sand and 10 per cent well 
rotted leaf mold has been added, is a good 
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basic mixture. The soil should be slightly 
damp and granular in texture, neither too 
fine nor too coarse. 


Spread a thin layer of soil over the bottom 





Before you plant, decide on the type of 
effect you want—upright or horizontal 


of the container. Place the bare-root 
camellia in the pot. Center it or put it at 
one end, and set it upright or at an angle. 
At all times work toward the final effect 
you desire. If you want, you can set the 
plant rather high to expose the crown and 
to show the tops of a few heavy roots; this 
helps to create the illusion of great size 
and age. 

When you have the plant placed the way 
you want it, slowly add more soil around 
the roots and press it in firmly, filling 
every corner of the pot to a uniform 
hardness. Press in soil evenly so that the 
plant will stand firm and water will per- 
meate every part of the container. 


GROW IN’ PLEASANT 

OUTDOOR SURROUNDINGS 

Put a newly planted camellia bonsai in a 
lathhouse, shaded patio, or sheltered cor- 
ner of the garden, out of the bright sun, 
wind, and extreme cold. Water gently 
with a watering can or fine sprinkler spray 
until the water runs freely from the drain- 
age hole. To prevent excessive evapora- 
tion, you can plunge the pot in a bed of 
wood shavings or peat moss, or tie a strip 
of burlap over the soil to shade the roots 
and keep the soil moist. 

The critical factor in handling a new 
bonsai lies in keeping the soil and air 
around the plants evenly humidified. A 
fine mist sprayed over the plants once or 
twice a day is very beneficial. 

In spring when roots become active again 
and top growth starts, you can handle 








After you plant, water gently until all 
the soil in the container is saturated 


your bonsai a bit more freely. But never 
expose it to full sun and wind because 
dryness is impossible to cope with in these 
tiny pots. Don’t keep a bonsai in a green- 
house or in the house, either, for the 
greenhouse would force growth unneces- 
sarily and the house would provide too 
little light and humidity. Best permanent 
exposure for a camellia bonsai is the shel- 
ter of trees, lath, or protecting walls. It 
should have plenty of broken sunlight and 
be in a location accessible to water. 
You must not water bonsai constantly 
because saturated soil is as dangerous as 
dry soil. But whenever the soil is dry, 
water it, even if this is necessary twice a 
day. Don’t confuse spraying foliage with 
watering; the latter always must thor- 
oughly soak the root ball. Bonsai is not 
for the lazy gardener. If the plant goes 
one day without water, years of work are 
cancelled. 

Feed a camellia bonsai sparingly, and only 
after it is well established. It can goa year 
without a feeding, and often is better for 
it. Excessive feeding forces too vigorous 
growth, out of keeping with the miniature 
scale of bonsai. And too much fertilizer 
may build up a harmful residue in the 
restricted soil area and burn the roots. 
The best way of giving camellia bonsai 
more food is to repot them. Move the 
plants into new pots if the plant has 
become root-bound in its old soil, shows 
poor leaf color, or dries out too rapidly 
because of excessive rooting. Simply 
knock it from its pot while it is dormant. 
With a pointed stick, gently pick away 
one-fourth to half of the old soil, taking 
care not to damage the roots. Reset in 
fresh soil in the same container or one 
slightly larger. 


If it seems inconvenient or too soon to 
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repot, feed camellia bonsai very sparingly 
with an organic fertilizer. Use liquid fish 
or animal manures at one-fourth the rec- 
ommended strength two or three times in 
the fall or spring at six-week intervals. 
The purpose of the feeding is to give good 
color to the foliage and to maintain even 
growth-—but not to force in any way. 
Thoroughly moisten soil in the pot before 
feeding. 


HOW TO TRIM AND TRAIN TOP GROWTH 
You can give the plants some preliminary 
pruning when you first pot them. Cut any 


twigs and branches which conflict with 


De 


Sy 
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Remove excessive branches on newly 
potted plants, but wait until they're 
established before drastically shaping 


the form you have visualized. This helps 
to balance the loss of roots that is often 
severe when you fit the plant to the con- 
tainer. Wait until the plants are thor- 
oughly established again before you shape 
them in earnest. 

Trimming, in bonsai culture, aims not so 
much at achieving symmetry as the rarer 
beauty of balance in assymetry. This 
doesn’t mean that you should force the 
plants into strange and unnatural shapes. 
Work toward a picturesque naturalness, 
such as you encounter everywhere in 
nature 

Few camellias will be so well shaped that 
they will make good bonsai subjects with- 
out trimming and dwarfing. But if you 
remember these two cardinal rules of the 
art, you cannot go far wrong: First, don’t 
leave abrupt cuts where the top of the 
trunk or branches are lopped off. Second, 
don’t bend or twist the stem or branches 
unnaturally. 

The usual way to bend a stem or branch 
is to wind a wire around it in a spiral 
fashion. The weight of the wire, whether 
copper or galvanized, will vary with the 
caliper of the branch, but the wire must 
be strong enough to hold the bend in 
place. Do the wiring while the plants are 
in active growth as the wood is more pli- 
able then. 

Twist the wire on the branches in spirals 
between one-half and one inch apart, be- 
ginning several inches below the bend and 
continuing to several inches beyond the 
first spiral. Avoid crushing or stripping 
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the bark. Hold the wired branch with both 
hands and gently force it into the desired 
position. The tension of the wire spiral 
will hold it in place. In about a year, or 
before it girdles the plant, take the wire 
off, for the branch will be permanently 
bent by then. 

This essential style of shaping a bonsai 
clearly articulates trunk and_ branches. 
Remove excess twigs and branches to 
allow the main lines of the plant to stand 
out. Sometimes you can shape twigs and 
branches by these methods: pinching the 





When you wire be sure you don’t injure 
the wood. You'll find the branches more 
pliable when plants are in active growth 





Space spirals about one-half to one inch 
apart. Don't let wire interfere with leaves 





Camellia Sasanqua Showa-no-Sake, rich 
pink, naturally dwarf, excellent for bonsai 


tips of the new growth in spring and 
summer, spiral wiring or tying them to 
another branch, or cutting them rather 
drastically. Always keep the ideal form in 
mind, and once you achieve it, try to pre- 
serve it unchanged through the years 


APLIN-DUDLEY S° UDI) 
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To shape wired branches, hold in both 
hands and gently bend into desired form 


Since the bonsai seeks to imitate the time- 
lessness and grandeur of nature, you can 
plant the surface of its pot with a few 
stones and clumps of growing moss to 
enhance the illusion. In winter, a success- 
ful camellia bonsai will bloom with pro- 
fusion; in spring it is clothed with delicate 
green; and in fall it ripens seed as though 
it were 10 feet instead of only 1 foot high. 
It is a conversation piece that can spend 
a day indoors and then go back to the 


garden again to grow and bloom. 





A few well-placed rocks or small stones 
add the final touch to a camellia bonsai 





White Doves, choice Sasanqua, willowy 
habit, adapts beautifully to bonsai culture 
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Extension Telephones Are Available Again! 


For just pennies a day, you can have a time- 
saving, step-saving extension in your home 


Your home can now be a truly modern, “extra- 
telephone” home. For, once again, we’re able to 
install extension telephones. Extensions, you 
know, require only additional telephones — not 
outside cables and wires and central office facil- 
ities. With the convenience of an extension, you 
add still more value to the telephone in your 
home. And the cost of an extension is small—just 
pennies a day. 





How to order 
an extension telephone 


It takes only a few minutes to order an exten- 
sion. Just call your Pacific Telephone Business 
Office. And we’ll be glad to arrange an instal- 
lation to meet your special needs. Like all tele- 
phone service, an extension is high in value— 
low in cost. 


YOUR TELEPHONE IS ONE OF 
TODAY’S BEST BARGAINS 
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When the man of the house is a hobbyist, an 
extension is particularly useful. He can make — 
and receive—calls from his workbench in the ga- 
rage without taking time out to go into the house. 
In your home, too, you can have an extension in 
the kitchen, in the den, in the bedroom—in any 
room in the house. Why not see about an exten- 
sion for your home...soon. 


Pacific Telephone 
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HOTEL 


ON THE BEACH 
AT WAIKIKI 





You sense at once that 
here is a hotel which 
has caught the genial 
spirit of Hawaii and 
expressed it delight- 
fully with modern 
design and appoint- 
ments. And day by 
day you discover that 
its luxurious comfort 
and thoughtful atten- 
tion more than beor 
out the promise of 
your first impression. 
It fronts on a wide 
expanse of Waikiki 
Beach, giving you di- 
rect access for swim- 
ming in the easy surf, 
and sunbathing on 
soft white sand. 


HE 


THE SURF RIDER 
THE MOANA 


For reservations 
see your 
Travel Agent or any 
Matson Lines office: 
New York, Chicago, 
Son Francisco, 
Seattie, Portiand, 
Los Angeles, San Diego. 
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THEODORE OSMUNDSON 





Curved garden bench, made of 1 by 3-inch boards, is terminated at one end by a 
circular concrete brazier platform. Phormium tenax grows in the planter openings 


Curved garden bench 


... With pool at one end, barbecue platform at the other 


One structure of wood and concrete in this 
garden provides a shallow reflecting pool, 
a generous curved bench, and a raised 
platform for the barbecue brazier. As 
designed by Landscape Architects Ted 
Osmundson and John Staley, it is easy 
enough for the average home owner to 
build, and it would fit into many existing 
garden schemes. 

The bench, which connects the two cir- 
cular elements, is made from redwood 1 
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by 3’s. They bend easily and form a 


sturdy and practical seat. 
tabricated 


The curved seat top can be 


re 
a2 


Shallow pool at other end of the bench is an ideal wading pond for children; re- 
peats circular design of brazier platform. English wy in planters at pool’s edge 


SUNSET 




















Fun runs an exciting pace 


¢ a 
sailing to and from on the palatial LURLINE 











On the LURLINE, you have scores of opportunities for lasting friend- 
ships to flower. With your new friends you discover why the LURLINE 
makes your trip a foretaste of Hawaii, as delightful as Hawaii itself. 
@ You enjoy food that has the famous Matson touch. You move from 
outdoor sports to indoor games, spend your evenings at the movies or THE LURLINE IS HAWAII 
night club, or watch the stars above a moonlit sea. @ Plan to go this i 
spring when Hawaii is at her loveliest and you have a wider choice of 


hotel accommodations. Be sure to book round trip and redouble your 


9 ‘ . . e For the finest travel, the LURLINE... 
yleasure. It’s twice the fun to sail the LURLINE both ways. See your i aaa a er 
| d 2 . for the finest freight service, the 


Travel Agent or any Matson Lines office: New York, Chicago. San Matson Cargo Fleet ... to and from Hawaii 


Francisco, Seattle, Portland, Los Angeles, San Diego, Honolulu. EZ, 
‘60H ff 
THE LURLINE SAILS FROM SAN FRANCISCO AND LOS ANGELES ALTERNATELY yyle- 











Chevrolet 
with all these 


First of all, there’s new high-compression 
power under the hood of every new 
Chevrolet. It gives you finer, smoother, 
more quiet performance and important 
gasoline savings, too! 

Then, if you like, you can have with 
your Chevrolet all the automatic power 
features that any car can offer you today. 
AUTOMATIC WINDOW AND SEAT 
CONTROLS —adjust front windows and 
seat at the touch of your finger on the 
convenient controls. Optional on Bel Air 
and ‘““Two-Ten” models at extra cost. 
POWER STEERING AND POWER 
BRAKES—that let you steer and park 
with finger-tip ease and stop at the touch 
of your toe! This year, you can enjoy the 
greater ease and safety of Chevrolet Power 
Steering—optional at extra cost on all 
models—at a new low price. And Power 





The new 1954 Chevrolet Bel Air 4-Door Sedan. With three great 
series, Chevrolet offers the most beautiful choice of models in its field. 


is first 





in its field 


power features for you... 


Brakes are now optional at extra cost on 
all models equipped with Powerglide. 


ZIPPY, THRIFTY POWERGLIDE— 
Chevrolet’s own and America’s favorite 
automatic transmission. Now teamed with 
Chevrolet’s “Blue-Flame 125’ engine, 
Powerglide is even more of a stand-out for 
smooth, positive performance and for 
gasoline economy. It’s optional on all 
models at extra cost. 


Whether you're interested in any or all 
of these automatic power features, we 
will be glad to give you the facts on one 
big feature that every Chevrolet buyer 
wants and gets the savings of the 
lowest-priced line in the low-price field! Will 
you drop in soon to look over this fine 
new 1954 Chevrolet and try out its new 
features from the driver's seat? 


MORE PEOPLE BUY CHEVROLETS THAN ANY OTHER CARI! 





COLORFUL NEW INTERIOR 
BEAUTY. With or without auto- 


matic window and seat controls, 
the interiors of this new 1954 
Chevrolet are a decorator’s de- 
light. There are finer upholstery 
fabrics, more generous use of 
beautiful, durable vinyl trim, 
and more detailed and distinctive 
color treatments in harmony with 
the brilliant new exterior colors. 
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separately wherever you have sufficient 
level ground or lawn space. Drive a stake 
about i5 feet away from where you will 
want to work on the seat top. Attach a 
cord, equal in length to the radius of are 
formed by the bench (see plan, page 60). 
Using the stake and cord as a compass, 
you can trace on the ground the exact 
curve of the outside board of the seat top. 
Drive in stakes numbered 1, 3, 4, and 6 
in the sketch below, and bend the outside 
row of 1 by 3’s to follow the outline you 
marked. Stakes 2 and 5, driven into the 
ground, will anchor the boards in the 
curved pattern and can be pulled out after 
the entire seat top has been fabricated. 
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Nail on the 1 by 3 by 4-inch spacer blocks 
at 24-inch intervals (interval will be less 
as you proceed); then nail on each suc- 
cessive row of boards, staggering the joints 
of the curved boards so that they fall on 
different spacers. 

Although nailing will prove a satisfactory 
way of securing the boards, some carpen- 
ters might prefer to drill holes through 
eacii series of boards and spacers, then 
bolt a tie rod through blocked sections. 
When the seat is finished, invert it and 
nail and bolt the 2 by 4 supports and 
+ by +4 posts into place. Finally, mark 
locai‘ons of the posts and dig holes. Con- 
crete poured in the holes around the posts 
will insure a sturdy foundation. 

The brazier stand and pool are both built 
above grade. You can use either 4-inch 
bent plywood or hardboard for the con- 
crete forms. If you use hardboard, be sure 
that it is warm enough so it won’t crack 
when you are bending it. One contractor 
we know bends hardboard for his form 
work by laying it on the ground, then 
rolling it with a 4-inch pipe—much as 
you would roll pie dough. If you use ply- 
wood for your forms, you'll find that it 
bends more easily when wet. Wipe either 
type of board with crankcase oil so it can 
be removed easily when concrete has set. 
For the brazier stand, build a “mountain” 
of soil about a foot smaller in diameter 
than the outside edge of the finished form 
and about 4 inches lower than the top 
edge of the form. Dampen it thoroughly, 
then tamp it so that it will settle as little 
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as possible after the concrete is poured. 
PLANTER FORMS 
Z™. 


Ya" HARDBOARD 


REINFORCING 
SCREEN —R PLYWOOD 


* STAKES 

To make openings for plants, insert gallon 
cans, open at both ends, or cardboard 
tubes into the soil. (The tubes are gener- 
ally available on order through many 
builders’ supply dealers.) Build the out- 
side form as shown, then pour the con- 
crete and trowel the top. As a precaution, 
it is wise to lay in several °4-inch bent 
reinforcing rods if you are building on fill 
or adobe. You'll also need chicken wire or 
other screen-type reinforcing (as shown 
above) if you use concrete weaker than a 
5-sack mix (5 sacks cement per yard of 
concrete). Form work can be removed 
after several days’ time. 

The shallow pool requires two forms: the 
outside one is flush with the ground or 
slab; the center form is raised so that the 
concrete will set in one homogenous mass. 
Build the outside form first, then build 
the center cylindrical form separately and 
cross-brace it so that no outside support 
is necessary. Long 1 by 4 or 2 by 4-inch 
“ears,” nailed to the inner form, rest on 
the outside form. 

Make your first concrete pour level with 
the bottom of the inside form, smooth- 
trowel the pool bottom area, then set the 
form ‘in place and make the sec- 


center 
ond pour. 


INSIDE FRAMING NAILED TO “EARS” 
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for the plant openings 
soil, as di- 
In this way 
and 
roots 


Cardboard tubes 
should be set directly in the 
rected for the brazier stand. 
the planters will drain naturally 
plants will be able to send their 
down into the native soil. 

Note for the amateur builder: It will be 
easiest to build the brazier stand only 
15% inches high and let the end of the 
curved bench rest on top rather than form 
it into the concrete as shown on page 60. 
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RINKLES ? 
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DOES "VONDERS 
FOR YOUR SKIN 


The very first time you 
smooth in this golden liquid, 
premature wrinkles due to 
dryness and tiny lines seem 
to fade. For Lanolin Plus, with 
its precious esters and cho- 
lesterols, is most similar to 
Nature's own skin lubricants. 
Only $1, plus tax. 


Get-Acquainted Bottles 
ONLY 25¢ EACH 


‘ 


LANOLIN PLUS 


Dept. 1052 
30 West Hubbard Street 
Chicago 10, Illinois 


i 
b 
& 
Fé 
e 


Gentlemen: | enclose....... in cash for the 
following guest-size bottles of: 


15-facial bottle 
i Lanolin Plus Liquid......sss0+ 25¢ 
be Guest-size bottle 
i Lanolin Plus Liquid Cleanser... 25¢ 
o Month-supply 


oe Lanolin Plus Hand Lotion...... 25¢ 


10-shampoo bottle 
Lanolin Plus Shampoo 


15-application bottle 
Lanolin Plus for the Hair...... 





[| Special 


| All five Only #1.00 








Name. cocccccccesesccesesescceseces 


Address. scoccccccsccsccsceccescccecs 


State. ..ee 


We pay postage and federal tax 











Now..COLONIAL FURNITURE 


n= 7 Dexia fp Tedoga Living 












TOWN SQUARE 


GROUP 


Daring combination of modern 
furniture engineering and classic 
Colonial design. Trim _ turnings 
brace and accent graceful turned 














The Town 
Square 


i] 


group aug- 
legs and hand-rubbed hardwood ments the 
tops. Fireside - comfortable, with 65 piece 
utility in every line. Famous ‘‘Re- Revere Early 


vere’’ quality in 
construction and 
finish for a life- 
time of good 
looks and gra- 
cious living. 


American 
living and 
dining-room selection, _in- 
cluding charming, warm up- 
holstered pieces. Start with 
the Town Square group, or 
add to your present Colon- 
ial. You'll find Town Square 
‘at home"’ anywhere. 






Your home furnishings dealer can supply you. 


ner COMPANY 


Tacoma, Washington 





Country Modern @ Revere Colonial © Town Square 


64 





CARROLL C, CALKINS 










End table has two removable trays similar 
to top. Moldings on tray edges give fin- 
ished appearance, supply carrying handles 


Versatility table 


The two lower trays of this end table could 
be used as lap trays, serving trays, or, if 
placed on frames, TV snack tables. 
Stacked beneath the table, the trays are 
useful for out-of-sight magazine storage. 
The table is easy to build and would be 
adaptable to almost any kind of wood. 
Designed by Architect Charles Gilman 
Davis for Mr. and Mrs. Franklin T. 


Thompson of Portland. 





ete - 
DETAIL 


Coffee table shown above is identical to 
the end table in construction and material 
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Andersen winvowa ts frame the beauty of the mountains 


HERE’S NEW WINDOW BEAUTY FOR WESTERN LIVING 


Now Andersen wiNDOWALLS have come to the West 
Coast. These complete wood window units give window 
beauty to your home that only wood can bring. 

As windows, they frame for you the wonders of the 
western landscape... . catch the freshness of every 
passing breeze. As walls, they give you perfect protec- 
tion on those damp, unpleasant days. They're both win- 
dows and walls. Theyre Andersen wrnpowa ..s! 

For full information on Andersen WINDOWALLS talk to 
your architect, builder or millwork dealer. Or send the 
coupon to Andersen Corporation. 

WINDOWALLS are available to your millwork dealer 
from stocks of these distributors: 


UTAH LUMBER COMPANY 
333 W. Ist South, Salt Lake City, Utah 


MILL BUILT DISTRIBUTORS, INC. 
2500 Union St., Oakland, Calif. 


Luncheon in the mountains—Wide Andersen Casements 


‘ 2 
MAIL FOR FREE WINDOW IDEA BOOKLETS 


Andersen Corporation, Bayport, Minnesota SC? 
Mail this coupon today to get your free treasure trove 
of window beauty pictures and ideas! This puts you 


| 
| 
| 
| 
; under no obligation. 
| 
| 
| 
| 
| 


nder sen. 


Windowalls 


GIVE YOU WINDOW BEAUTY 


Name 


Address 


ewe anen as ananamanesent 


City Se State 


| 
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THEODORE OSMUNDSON | 


StoP WATER 


from destroying the 
masonry of your home! 


above ground : | 


— 








=~ 
_ 2 “f 
rr —— 
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(below ground THE = 
7 
Protection for the | Garden screen runs along one side of child’s play yard. Big blackboard on the left, 
storage cabinet for toys and tools on the right. Paving for tricycles, wheeled toys 
masonry of your home ais : | 
s s y 
at minimum cost 





. 
» 


ME: 


Why not an outdoor play room? 





On one side of this garden screen, a four 
by eight-foot blackboard and a built-in 


Thoroses! toy storage cabinet help make this yard 


Bere wees Om 
mr encase 


an outdoor children’s play room. 
Weatherproof blackboards cost between 
$2.50 and $3 per square foot, but you can 


| 


—_— buy a cheaper composition board for 50 to 
TOROLOE position boar 
7 60 cents per square foot (it will need're- 
‘nos ine gece itt 

: painting every year or two). Both weath- 
erproof and composition boards are avail 
able from school supply companies. You 
can also make your own board by cover- 
ing exterior grade plywood with special 


blackboard paint. 





One door of the toy storage cabinet drops _ This garden screen was designed by Land- 
flat to make a play table 15 inches high scape Architects Osmundson-Staley. 











DISTRIBUTED BY 


SAN FRANCISCO 


T. H. Pitt Company 
164 14th Street, San Franciseo, California 








SALT LAKE CITY 
Hansen Lime & Stucco Co 
1574 South West Temple, Salt Lake City, Utah 
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Standard Dry Wall Products, Inc. 


NEW FAGLE PENNSYLVANIA 
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discover 
Americas 
exciting 
new 
vacation- 


land! 


a day 
away on the 


‘ORIENT 
EXPRESS" 


Short vacation? It’s time 
enough for the supreme travel 
experience of a lifetime! 


Imagine the wonders of the 
Orient . .. strange, exotic... 
unfolding before you as you 
travel in swift luxury along 
Northwest’s short-cut Great 
Circle route. 


Northwest Orient Airlines 
takes you in Stratocruiser 
iuxury from Seattle to fabu- 
lous lands beyond the Pacific 

. with convenient connec- 
tions from all West Coast 
cities. 

To make your trip even 
more practical, Northwest Air- 
ventures give you your whole 
happy holiday in one con- 
venient “package.” See your 
Travel Agent or Northwest 
Orient Airlines. 
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Guard 


Your Health 


Doctors warn against bone-dry 
air of winter heating as one of the pri- 
mary causes of colds and irritating nose 
and throat conditions. Now you can have 
MOISTURE-ADDED, warm filtered air 


to help avoid this threat to your family’s 


health, 


Palmaire Jr.—more than anordinary 
heater—adds needed moisture—helps 
end winter-dry cracking of costly furni- 
ture and home furnishings—gives your 
family beneficial comfort. 


| | 
A | Bt go Re 


LIVING ROOM 
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These twin beds swing out on hinges just far enough so that they are easy to make 


For easver bed making . . . 


Twin beds that swing apart 


With this system of anchoring twin beds to 
one headboard you can easily swing the 
individual beds apart to make them, then 
push them together again. 

Each bed pivots on a 10-inch strap iron 
hinge. The box springs rest on 2 frames 
made of 2 by 4’s which, in turn, rest on 


2 by 4-inch strips nailed to the floor. 
Panels at the foot of the beds are raise 
slightly off the floor so that they will noi 
slide across the carpet. The hollow head 
board could be used for storing bedding 
The designer was Stuart Rose of Sau 
salito, California. 

















BOX FRAME ATTACHED. [ { 
TO SPRINGS AND 2x4 i 
f GLIDES ON 
L > BED FRAME 
} MOVE WITH BED | ; 














GLIDES ON 
2x4 FRAME | 


METAL GLIDES FLOOR 





STOP BLOCK ~~ 
2x4 SUPPORTS 





HEATER-HUMIDIFIER DETAIL-A 


COMPACT, PORTABLE, weighs only | 
28 lbs. Spreads heat evenly throughout | 
the room without annoying hot spots. | 
Can be used as HEATER-HUMIDIFIER, 
as HEATER alone or as a cooling AIR- 
CIRCULATOR for summer comfort! 
Spun glass air filter helps reduce dust and 
pollen in the home. Beautiful two-tone 
baked enamel finish. 10-foot extra-heavy 
extension cord. Safety fan guard grille. 
Easy refill water reservoir holds 2 full 
gallons. 


See the new Palmaire Jr. at your nearby dealer or write 
direct to Palmer Manufacturing Corp. 





— Palmaire Sr 





By the makers of famous 
SNO-BREZE and PALMAIRE 


Evaporative Coolers 


PALMER MANUFACTURING CORP. 





Phoenix, Arizona 
F McCRAY REFRIGERATOR CO, INC 





Pushed together, twin beds make large hikiee, covered by one spread 


SUNSET 











You can “charcoal broil“ 
steaks in the master oven... 


while you bake rolls, stuffed potatoes 
and 2 pies in the companion oven. 


Broil and Bake at the Same Time 
with this G-E 2:Oven Range 


Imagine! For the price of a single-oven range: new, 
extra-wide master oven that holds a meal for 24, and a 
2-shelf companion oven. Each oven has separate tempera- 
ture control and new, economical G-E Focused Heat broiler. 


The Mainliner also has: a row of pushbuttons for each 
surface cooking unit . . . a separate button for each of 5 


heats, built-in oven timer that watches meals; new, EXTRA- 


Hi-Speed Calrod® cooking unit for faster starts, 2-speed 
minute timer, 2 appliance outlets—1 timed, 2 big storage 
drawers, fluorescent lamp to light up work surface. 


At average national rates, a family of 4 can cook elec- 
trically for about $2 a month. See your G-E dealer. (He’s 
in classified phone book.) General Electric Company, 
Appliance Park, Louisville, Kentucky. 












EASY PUSHBUTTON COOKING. 


5 exact, measured heats, warm to hi-speed, 





for every surface cooking unit. 
COMPANION OVEN 


NEW! WITH TWO SHELVES 


WHILE YOUR MASTER OVEN does the 
broiling, its complete, roomy, 2-shelf com- 
panion can bake the rest of the meal. 

A second oven means you can cook 
food in quantity. Or use it alone to bake 
or broil powersaving, smaller meals. 





“ 


NEW! REMOVABLE, washable bake and 
broil units are fully enclosed. They slide 
. with new, wider master oven. About 
$4.19* weekly. Also single-oven model—the Speedster—about $3.69* weekly. 


out to wash at sink, make inside of oven 
easy toclean. Noopen coils. New, Focused 
Heat broiler cooks the “charcoal” way. 
* After small down payment. See your G-E dealer for details. Prices and specifications 
General Electric Speed-Cooking ranges subject to change without notice. 
come in de luxe, standard and Space- 
maker models. All have big ovens, 
pushbuttons, oven timers, EXTRA-Hi- 
Speed units. Many have luxurious ex- 
tra features. From $239.95... or about 


$2.68* a week. 


So fast... so clean... so dependable 


GENERAL € ELECTRIC 











Design for kitchen-dining-play area by Richard Neutra, F. A.1. A. 


"CLAY TILE CONTRIBUTED BEAUTY, UTILITY 
...AND A TRUE TOUCH OF THE UNUSUAL !" 


+ LIVING AREA 


plan for 
kitchen and 


Get our colorful tile idea brochure plus folder on Neutra 
kitchen. Send 10¢ to Tile Council of America, Dept. 10, 
Room 3401, 10 East 40th St., New York 16, N. Y., or 
Room 433, 727 West Seventh St., Los Angeles, Calif. 


=~) 


World-famous architect Neutra used all of the virtues of clay tile 
in his design for a kitchen-dining-play area. The playroom and 
patio floors flow naturally from the ingenious “stepsaver”’ 
kitchen. Cheerful tile work surfaces invite food preparation. The 
rear wall wainscoting presents a glistening, easily-cleaned sur- 
face that defies cooking soil and smudge. What other material 
gives such beauty and service for a lifetime? Clay tile mixes 
graciously and efficiently in almost any area in your home. Put 
it to work in your remodeling plans or your new home. See 
your tile contractor for clay tile colors and finishes. 


GENUINE CLAY 


The Mode 


PARTICIPATING COMPANIES: American Encaustic Tiling Co. © Architectural Tiling Co., Inc. © Atlantic Tile Mfg. Co. 
B. Mifflin Hood Co. * Cambridge Tile Mfg. Co. * Carlyle Tile Co. ¢ General Tile Corp. * Gladding, McBean & Co. * Mosaic 
Tile Company ¢ Murray Tile Co., Inc. ¢ National Tile & Mfg. Co. ¢ Olean Tile Co. © Pacific Tile and Porcelain Co. ¢ Pamona 


Tile Mfg. Co.. * Robertson Mfg. Co. ©¢ Royal Tile Manufacturing Co. * Summitville Tiles, Inc. 


Winburn Tile Mfg. Co. 


¢ United States Quarry Tile Co. 











APLIN-DUDLEY STUDIOS 













New garden room addition opens to the patio through sliding glass doors. The combina- 
tion fireplace-barbecue has generous all-purpose cabinet storage space built in below 






The magic of remodeling... 





REG. U.S PAT. OFF 





How to add a garden room 





This pleasant garden room was economi- The wall facing the new patio is framed 
cally built in an alcove formed by two with sliding glass doors that open the 
walls of the existing house. There were room up to the garden and visually extend 






















popular with artists and 

















od : . ae aca’ 
- doors leading from both the living room — space within the room. 
| garage, so the only necessary struc Tl M iM T. W Hep cand stages tpi 
i arage, Ss . cessary struc- ellie aalais : ; 
ind g pial - 3 ; 1€ owners are 4 Tr. an Mrs. 1. ’ where for decorating: 
tural additions were two walls, a floor,and Harris of Arcadia, California. Architects: 
the roof. Norwood & De Longe. CHINA 
METAL 
PLASTICS 
GLASS 
WwooD 
without 
firing! 
Complete working kit only 
$3.25 at your favorite 
dealer or order direct. 
>" Guaranteed by " 
Good Housekeeping 
Write for 
Dek-All Idea 
Folder 
it's Free! 
Dept. SU-6 
—— Louvered doors were installed in doorway Sketch shows garden room addition. Origi- the american crayon company ] 





between the living room and garden room nal outline of house is shown in color sandusky, ohio new york | 
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SUPERIOR Specializes In 


i © 


Remodeling Old Bathrooms 
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Superior Home Supply Company specializes in re- 
modeling old bathrooms. Let their experience in 
remodeling thousands of Bay Area bathrooms solve 
your bath remodeling problem. Remember . . . 
Superior does the complete job! All work fully 
protected by written warranty. 





uperior 


KOMI MmPAnNT 


San Francisco: 9th and Mission Streets BATH & KITCHEN 
Oakland: 51 Twelfth Street (Opposite Courthouse) REMODELING SPECIALISTS 



















LUXURY: UNLIMITED 


New BASALITE js so versatile...so adaptable... offers so many 
“building-musts” at a single cost... Home luxury potential is unlimited. 
Why pay extra for: insulation—interior finish—accoustical control— 
firesafety...build these in with New BASALITE ! 

Why not combine materials expense... cut labor costs... 
Have money left to spend for an extra bath— landscaping 


or luxurious home complements...Yes, these can be yours 
... within your budget...with New BASALITE. 


CHOOSE New BASALITE! (acl he Coufion today! 


































: BASALT ROCK CO., INC., Napa, Calif, 2 
Send me information on NEW BASALITE: ! 
| ( ) New brochure ! A 
| ( ) Masonry Contractors in my area gwd 
| ( ) Have BASALITE Representative call 
Name 
| Address 
“ asulative 
| City ar / MASONRY BUILDING UNITS 
® a OI 254 


R. WENKAM 





Philippine mahogany chair designed and 
built by R. Alexander Anderson, Honolulu 


Indoor-outdoor 
lounge chair 


In the design of any springless lounge 
chair, the curving profile of the seat and 
the back is important if you want maxi- 
mum comfort. This armchair combines 
simplicity of design with comfort, and it 
is handsome enough for indoor as well as 
outdoor use. 

Although hardwood was used in the chair 
pictured here, you might want to sub- 
stitute redwood or pine for the sake of 
economy. Glue all joints if you use a 
soft wood. A pad of foam rubber one-half 
inch thick would increase the comfort- 
giving qualities of the chair, and the tie-on 
pad might be covered with canvas or 
denim for a neat appearance. 
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SIDE VIEW SECTION 
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FIREPLACE? 


Contemporar Do you need a beautiful mesh 
curtain screen... custom built 


»..to fit one of the following 


fireplaces? 
Living 


CORNER 





MODERNSCREEN No. 88 shown 
in the decorator’s popular combi- 
nation of satin black* curtain out- 
lined by polished solid brass frame 
and ornamental fender panel. 
Highlighted with solid brass orna- 

























mental scrolls. Gleaming ‘Fire- 
brass’’ frame never needs polish- 
ing. Manually operated model, 38 TRIPLE FACE 
in. wide x 31 in. high (or smaller 
$25.50 


Pullchain operated model, $29.90 


Satin brass finished curtain op- 
tional at no extra cost. Larger sizes 
and other finishes available at 
slight additional cost. 











ARCH TOP 
SOLID BRASS FIRESET 
Gleaming ‘“‘Firebrass’’ finish elim- 
inates polishing. Brush, poker, 
shovel and deluxe stand $24.95 
HALF ROUND 
MODERNSCREEN No. 575. Styled 
in the Western contemporary motif is 
shown with satin brass finished cur- 
tain in a satin black* wrought iron 
frame with solid brass top bar and CANOPY = 3 
— 


trim. ‘‘Firebrass’’ finished frame parts 
never need polishing. Model shown 
with traverse pullchain, 38 in. wide x 
31 in. high (or smaller) $35.40 
Manually operated model $31.00 


Satin black* finished curtain optional 
at no extra cost. Larger sizes and other 
finishes available at slight additional 
cost 


Se tee 


DROP CENTER 
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MODERN FIRESET 
In satin black wrought iron. Shovel, 
poker, brush and stand $8.50 


PERIOD 





@"Satin Black” is a sott flat black baked-on finish. 
WE ACCEPT THE CHALLENGE 
FOR SALE AT LEADING FIREPLACE EQUIPMENT STORES to fit any size, shape or style 
fireplace...and offer you the 


AND DEPARTMENTS...OR WRITE FOR THE NAME OF , - ‘ 
choice of eleven different fin- 
YOUR NEAREST DEALER. ishes. For example, you may 


prefer a hammered antique 
brass, polished or antique cop- 
PORTLAND WILLAMETTE COMPANY per nanan Swedish = 
polished chrome, satin black, 
808 S. E. Alder Street or others...with matching or 
ogee PORTLAND, OREGON contrasting mesh curtains. 
on our screens. 
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Old Cleo’s curves were world renowned... 
She really knocked ’em dead, 

But, gosh, those awful nights she spent 
On that pretense for a bed! 


te 
REST-A- 
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ture stores - 
ee difference! 


ee 





nd for FREE jolder 4 
Bes wstorY OF SHEP 
° .. ° 









SANITARY MATTRESS CO. 
Our 35th Year 
LOS ANGELES 21, CALIFORNIA 
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FRANK L. GAYNOR 









New living room, with fireplace center, has floor to ceiling wall of glass which per- 
mits view of new porch. Floor is old flagstone patio paving; ceiling is pecky cedar 


A new living room joins... 


Two desert houses nto one 





Originally the main house and a small 
guest house were separate units joined (TN : en 
only by a flagstone patio. veel, Es ff ; 

In his remodeling plan, Architect Arthur 2 
T. Brown joined the two buildings by 
adding a new living room, directly over 
the old patio flagstone paving. He also 
added a long covered porch—with an ad- 
ditional apron of paving—along one side 
of the old house and the new living room. 
The owners are Mr. and Mrs. Peter B. 
Mayer of Tucson, Arizona. 





























NEW LONG COVERED PORCH NEW LIVING ROOM — 





FRONT VIEW 





Main house was on left, with small guest Latticework was removed and main house 
house on the right and patio in between joined to guest house by a new long porch 


SUNSDT 





to make your building 
dollars go farther 








MMM eem . rennn 2 

STONEERGEHINITOME 

ri) } KJ a C Ai r _ ae er! 
LOS ANGELES ¢ SAN FRANCISCO * PORTLAND 

SEATTLE * HONOLULU * SPOKANE ¢ DENVER * HILO * SALT LAKE CITY 





% Start with the roof—provide years and years of pro- 
tection against fire and the elements—with handsome, 
economical P-F Thikbut Asphalt Shingles shown above. 


% Finest sidewalls ever made—new Flintkote Stri-Color 
Asbestos-Cement Siding gives a lifetime of service, adds 
lasting beauty and value. Fireproof, weatherproof, rot- 
proof—never needs painting. 


% For new construction, remodeling, additions, Flintkote 
Asphalt Treated-Coated Sheathing adds structural 
strength, resists moisture, costs less than wood. 









ROOFING PRODUCTS 
Asphalt Shingles 
Asbestos-Cement Roof Shingles 
Roof Coatings : 








SIDING PRODUCTS 
Asbestos-Cement Siding 
Insulating Siding 



















STRUCTURAL INSULATION 
Insulating Tile and Plank 
Decotone Perforated Tile 
Asphalt Treated-Coated Sheathing 


FLOORING PRODUCTS 
Tile-Tex Asphalt Tile 
Flexachrome Vinyl Plastic-Asbestos 

Floor Tile 
Mura-Tex Plastic-Asbestos 
Wall Tile 






Eq’: ASPHALT SHINGLES 
ASBESTOS-CEMENT SIDING 


ASPHALT TREATED-COATED 
SHEATHING 








Hyemedy for 408 


(High Cost of Building) 

























Model shown above is the 1954 Cadillac Convertible 








=” 


{dvanced styling features include a com- 
pletely redesigned grille and bumper 
assembly, a new panoramic windshield, 
with a new 2-inch overhanging roof 
extension on the sedans, a new cowl air 
intake at the base of the windshield, a 
new headlamp design with new head- 
” and crest. 


lamp visors, and a new “} 














This is not just a new model. It is a wholly restyled and 
completely re-engineered Cadillac—new, from its more 
massive grille to its more distinctive rear deck. 


It is lower and longer in silhouette . . . more modern and 
graceful in its body lines . . . and with greater majesty 
and dignity in every detail. Beyond question, it is destined 
to influence the design of motor cars for years to come. 


Matching this new exterior beauty, and adding their own 
full measure of glamour and graciousness to the car, are 
Cadillac’s luxurious new interiors—more generously pro- 
portioned and more beautifully appointed than ever before. 


And, what is even more remarkable, this wonderful new 
Cadillac is as thrilling to drive as it is to see! 


A great new 230-horsepower engine has added new power 


YOUR CADILLAC DEALER 


ae ae 


JD FOR WEARS TO COME 





SOR RR SRT rw apes, 


cif LLING TO DRIVE AS TO SEE g 


and responsiveness. A vastly improved Hydra-Matic 
Drive provides even greater smoothness and flexibility. 
Advanced Cadillac Power Steering brings with it a whole 
new concept of steering and handling ease. And new 
Cadillac Power Braking* has introduced wonderful new 
motoring safety and convenience. 


This greater Cadillac beauty—and this finer Cadillac 
performance—are available for 1954 in three brilliant new 
series of motor cars . . . the remarkable Series 62, the 
magnificent Fleetwood Series 60 Special and the distin- 
guished Fleetwood Series 75. And, of course, there is the 
supremely beautiful Eldorado. 





These inspiring creations are in our showroom now— 
awaiting your critical inspection. We cordially invite you 
to see and drive them at your earliest opportunity. 

*Optional at extra cost. 
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Soft-Weve is the bathroom tissue you can be proud to have in your home 


i ~ 
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Gentle as facial tissue. In today’s nicest 
homes you naturally find Soft-Weve. It’s the 
newer, nicer kind of bathroom tissue that’s 
facial soft. 

Two soft thicknesses, yet strong and firm 
for practical needs. In your own home, be 
sure to provide facial-soft Soft-Weve for your 
family and guests. It’s another great Scott 
paper value for modern living. 







...- Softer because it’s double 


**Soft-Weve,’’ Reg. U.S. Pat. Off. 


SCOTT PAPER COMPANY, EVERETT, WASHINGTON 








Corridor is centrally located near the bed- 
rooms, bath, and kitchen. Clothes hamper 
under counter. (See story on cover house) 





Washer, dryer, ironer stored under wide 
counter in Frank Nye kitchen, Menlo 
Park, Calif. Mrs. Nye worked out plan 


CLYDE CHILDRESS 





Baby gets bathed in the high basin while 
wash is done in this Menlo Park, Calif., 
bathroom. Architect: Morgan Stedman 





Ironer pulls out. Cabinet doors open to 
washer and dryer. Table and counter for 
stacking ironed clothes; shelves for storage 


Tf you are planning 


a new laundry... 


- « « today’s equipment makes a wide choice of locations possible 


Automatic washers and dryers have 
changed the whole aspect of laundering 
in Western homes. Since you no longer 
need a drying area and laundry trays, and 
you don’t have to worry about spilling 
water on the floor, there are almost no 
limitations on where you do your laundry. 


If you’re planning to build a house, re- 
model, or buy new laundry equipment, 
you have a chance to do some fresh 
thinking on the subject. 


Where should you put the laundry center? 
Its ideal location is near that part of the 
house where the bulk of the wash origi- 
nates, near clothes storage centers, and 
near the most frequently used work areas. 
Usually you will have to decide which of 
these areas will offer you the greatest con- 
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venience. Let’s look at some of the loca- 
tion possibilities and the good and bad 
points of each. 


UTILITY ROOM 

Advantages. A separate room for laundry 
appliances combines all laundry functions 
in one location, keeps them out of other 
work areas. 

Disadvantages. It’s often located too far 
from work centers to be convenient. This 
is particularly true when it is crowded 
onto a back porch where it interferes with 
household traffic and makes an unsightly 
back entrance. 


GARAGE 
Advantages. An installation in the garage 
saves space inside the house. The water 























NEW HI-FI FONO 

The brilliant Webcor 

: (0) Fi Musicale delivers 

50 to 15,000 cycles of 

stereofonic realism 
The Musicale is the spark that sets your records 
alive with exciting, rewarding music. It gives True 
High Fidelity from True High-Fidelity ye equip- 

ment. A famous General Electric MAGNETIC 

CARTRIDGE with two SAPPHIRE STYLI sae up 
sound from your record. A special PREAMP and 
5-WATT AMPLIFIER carries the sound to your 
ears thru THREE SUPERB SPEAKERS. These 
speakers (located in front and sides) disperse the 
music in uniform “living presence” response. Special 
AUDIO LEVEL and RESPONSE controls permit 
accentuation of treble or bass at full power with 
minimum distortion. The Musicale includes a Webcor 
3-speed automatic Diskchanger. Your choice of 
Blonde Korina or Mahogany cabinet. 


See and hear the Musicale today Mahogany $152.95* 
*Prices subject to change without notice Blonde $162.95* 


WEBCOR 


Chicago S.. tif 1-20.03 0 








No. 22 Buffet about $116. No. 23 Server and Hutch 
with sliding glass doors, $159. No. 20 Drop Leaf Table 
38 x 582, with Self-Storing Extension Leaf, opens to 
70”, $99. No. 29-292 Side & Arm Chairs, $18 & $23. 











Tested Sunset Magazine 
ideas for planning or im- 
proving your hillside home: 
all about house, garden, 
wind control, deck terraces, 
etc. Contains over 200 draw- 
ings, construction plans, and 
photos. 1.00 


Order from Lane Pub. Co. 
Menlo Park, California 
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1. WALL-TEX IS A TEXTURED 
material that accents the beauty 
of room fabrics and furnishings, 
enriching the whole ensemble | 
and controlling plaster cracks. 





2. THERE ARE MANY SPECIAL 
WALL-TEX PATTERNS for dining 
and kitchen areas and bath- 
rooms. All are scrubbable, un- 
harmed by water or steam, and 
they keep their beauty for years. 





New Styling! 


Luxurious, lasting 
beauty in wall 
fabrics! 


See them this week . . . the 
beautiful new Wall-Tex de- 
signs, colors and textures now 
at the decorating stores. One of the first 
things you'll notice is the depth of color 
and rich textured beauty of Wall-Tex, 
something only fabric can give. 

Long-lasting beauty. Wall-Tex can 
applied to plaster walls, wallboard, ply- 
wood, any type of wall that is smooth 
and dry. Goes on without wrinkling or 
tearing, gives permanent protection, con- 
trols plaster cracks. The waterproof, wash- 


WALL-TEX 


fabric wall corerings 


able Wall-Tex surface stays fresh, bright 
for years. Mail coupon for color folder 
and swatches. 

Easy do-it-yourself decorating 
Wall-Tex is pre-trimmed, ready to hang. 
Edges are straight and true for easy match- 
ing of pattern. The sturdy fabric won't 
tear. Rolls are only 24 inches wide, easy to 
handle. Anyone can apply Wall-Tex with 
professional results, 


be 
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> Guaranteed by ~ 
Good Housekeeping 
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Columbus Coated Fabrics Corp. 
Dept. SM-24, Columbus 16, Ohio 


Send your free color folder and swatches of Wall-Tex. 





3. DOZENS OF NEW PRINTS and 
solid colors, average price about 
$3 for a 24-in. roll, 18 ft. long. 
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name. 








street 





city and state 





heater is usually here, so you can locate 
the washer near it. Venting a dryer is an 
easy matter. 

Disadvantages. The garage is generally 
unheated, apt to be dark. You have to 
carry heavy stacks of laundry through 
the house. 


KITCHEN 

Advantages. This is where most women 
spend the greater part of their home 
working hours. You can alternate between 
laundry and kitchen activities and also 
supervise a children’s play area close to 
the kitchen. Plumbing facilities—includ- 
ing the water heater—are usually near: 
venting is easy. 

You can often divide the laundry from 
rest of the kitchen with cabinets, pass- 
through counter, closet, or partition. 
Disadvantages. You may not like so many 
noises going at once (laundry machines, 
refrigerator, dishwasher, kitchen gadgets). 
You may object to the proximity of soiled 
clothes to food, or clean clothes to cooking 
odors. Your kitchen much 
family traffic that laundering here is more 
hectic than handy. 


may get so 


BEDROOM AREA 

Advantages. Laundry functions logically 
belong near bedrooms, for bulkiest part of 
the family wash originates here. If you 
can whisk sheets off beds and into a near- 
by washer, you save steps, time, and 
effort. In a two-story house, a bedroom 
closet or alcove on the second floor can 
often be converted into a laundry corner. 
If you like to mend or sew in a bedroom, 
you might combine laundry and sewing 
centers in one convenient location. 
Disadvantages. It isn’t always feasible to 
have the laundry near the bedrooms. And 
it’s usually more costly to borrow from 
the bedroom space than from the kitchen. 
Venting is often a problem. Your own 
household routine may also nullify the 





DLEY STUDIOS 


APLIN-DI 








Dryer located on platform above washer 
in closet—one way to avoid taking kitchen 
floor space, keep laundry unit out of sight 


SUNSET 





| | i Brand new 1954 “Capri” model, including installation and warranty 


FREE 
Yes, now White King Soap gives 


away Westinghouse Television Sets 


Westinghouse en eee and Clock Radios in a great new 
” -.. x. contest! Just tell us in your own 

21 TV SETS e : ; words why you switched from 

30 Every Week! Li chemical detergents to White King’s 
et , real soapsuds! You may easily win 

a wonderful big picture Westinghouse 

Television Set! Or, if you miss out 

on the 180 grand prize TV sets, you 

may still win one of the 300 Clock 

Radios going to winners during 

the 6 weeks of this contest. 

So get busy ! Enter now 

... and often! 





















Just complete 
this contest state- 
ment in 25 additional 
words or less 












“'l switched from Westinghouse 


chemical detergents CLOCK RADIOS 


to WHITE KING’S 50 Every Week! 


real soapsuds 
because...” 






ct te ALARM coin i youn ENTRY ON THIS MAILING BLANK 


WHITE KING CONTEST, Box 3704, Terminal Annex, Los Angeles 54, Calif. 


Here Is my contest entry, which | am completing in 25 additional words 
or less: “I switched from chemical detergents to WHITE KING’S real 
soapsuds because... .”’ 


1 am enclosing 1 WHITE KING SOAP box ee (Send in as many entries 
as you wish, but enclose 1 WHITE KING SOAP box top with every entry.) 


NAME 


ADDRESS 


i Ee ZONE STATE 
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MONARCH 


MODEL F158 


This ultra-beautiful Monarch Range has a 

patented roaster-size oven built flush into the 

cooking top large enough for a big turkey 

...» plus a large regular oven equipped with 
broiler. 


" 


ing! J the cover 


ELECTRIC AND GAS RANCES 








advantages of a laundry near a bedroom. 
It’s also wise to be near enough to check 
frequently on the laundry operation. You 
may overload the washer. Some washers 
cut off automatically when overloaded. 
Or your washer may get to vibrating very 
badly if the load gets bunched on one side 
of the machine. (This can occur with 
things like bedspreads.) If this happens, 
you need to stop the washer and rearrange 
the load. You may want to soak the 
clothes before you start washing. Some 
machines have an eight-minute soak 
cycle, after which they shut off auto- 
matically; others have a cool water cycle 
first, after which they need to be turned 
onto a hot wash cycle. 

The dryer may require attention, too. If 
you’re drying woolen blankets, you should 
stop most dryers periodically to let in 
fresh air. 

Starching brings another interruption. If? 
you want to starch in the washer, it’s best 
to add the starch to the last rinse. 


BATHROOM 

Advantages. This is another area where 
bulky wash originates. You save plumbing 
installation costs. 

Disadvantages. The buzzing of the ma- 
chines may be annoying. Laundry appli- 
ances may crowd the room. Unless you 
have other bathrooms, the arrangement 
may inconvenience the family. It’s some- 
times difficult to vent dryers. 


OUTDOOR AREAS 

Advantages. In a mild climate, you might 
put your laundry in some not-too-con- 
spicuous place on a covered patio. A good 
many homes in the Hawaiian Islands use 
this system. Doing chores outside is a 
pleasant change. An outdoor laundry less- 
ens noise in the house, saves space, offers 
no venting problem, and removes the 
whole process from other household work. 
You can cover the machines with canvas 
or plastic or build plywood cabinets 
around them. 

Disadvantages. The machinery may rust 
unless carefully covered or enclosed. If 
the equipment cannot be set up just out- 
side the kitchen, you'll have extra plumb- 
ing costs. 

Here are some other points to think about 
if you’re planning a laundry center. 
Plumbing requirements. Normal installa- 
tion costs are usually included in the over- 
all price of a washer. This includes regular 
hot and cold water intakes and connec- 
tions to drainage pipes. 

If you’re installing a washer in an older 
house, it’s usually wise not to count on 
old drainage pipes. They may have ac- 
cumulated deposits that make them drain 
slowly. It is better to drain the water from 
your washer through a sink or laundry 
tray so it will enter pipes more slowly. 


Power requirements. All washers operate 
on standard 110-volt electric circuits, but 
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Beauty ci plus Durability 
as with Reinforced” Plaster 


*Reinforced with Keymesh 
to increase strength and guard against cracking 


Behind the beauty of these walls and ceilings is a thick layer of 
man-made stone...reinforced plaster. The enduring beauty of 
plaster makes it one of the world’s most versatile building materials. 
When properly reinforced it can be applied to any shape 

desired. That’s one reason why you see enduring beauty in homes 
finished with plaster...and reinforced the Keystone way with 
Keymesh, Keycorner and Keybead. These products are the 3 keys 
to plaster durability. They guard against cracking and make stronger 
corners, joints and junctures. This efficient type of reinforcement adds 
the same extra strength to plaster that it has done through the years 
in stucco. Just ask any architect, builder or plastering contractor. 


Keystone Steel & ‘Wire Company, PEORIA 7, ILLINOIS 


4293 Bandini Boulevard, Los Angeles 23, California * 930 19th Avenue, Oakland 6, California 
1800 N. W. 16th Avenue, Portland 9, Oregon + 1544 First Avenue, South, Seattle 4, Washington 
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3 KEYS TO 
STRONGER PLASTER 
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QUESTIONS & ANSWERS 
ABOUT BLEACHING 


$5.00 will be paid for each question published in this column. Questions will 
be selected on the basis of general interest to homemakers and, in case dupli- 
cates are received, payment will be made to the first person sending in the 
question. Send your questions about any bleaching or household cleaning and 
disinfecting problem to: Home Service Director, Purex Corp., Ltd., 9300 Rayo 
Avenue, South Gate, California. 


1. QUESTION: “My daughter accidentally scorched one of my best pillow 
slips while ironing it—how can I get rid of the scorch marks?” 
Mrs. W. A. F., Evansville, Indiana. 


ANSWER: If the scorch is not too deep, it can be bleached out the same 
way you remove mildew, tea, coffee, grass, berry and other common stains. 
First rinse the stained area in cold water. Then soak for 5 minutes in a 
solution made of one part PUREX Liquid Laundry Bleach to 20 parts of 
cold water. Rinse thoroughly. If the stain is “set”? and doesn’t come out 
immediately, repeat the treatment—but do not increase the strength of 
the bleach solution. Easy does it! 


2. QUESTION: “I have just changed from laundry soap to one of the new 
detergents—do I still need to use bleach to get my clothes white?” 
Mrs. D. A. T., Tacoma, Washington. 


ANSWER: Yes—according to laundry tests made with every leading 
detergent in the country. These tests proved that PUREX Liquid Laundry 
Bleach gets linens and cottons nearly 3 shades whiter than any detergent 
alone can wash them. 


3. QUESTION: “We have an illness in the family, and only one bathroom; 
how can I disinfect the bathroom when I clean it?” 
Mrs. P. H., Los Angeles, Calif. 


ANSWER: Wash the floor and all tile and porcelain surfaces thoroughly 
with warm suds. Rinse. Soak for 5 minutes with a solution of %th cup 
of PUREX Liquid Bleach to 2 gallons of water. Rinse well. Used in this 
way, PUREX gets your bathroom antiseptically clean because it kills germs. 
PuREX is the type of household disinfectant widely recommended by 
Public Health Officials. 


4. QUESTION: “Will my sheets wear longer if I bleach them only every 
third or fourth time I wash them?” Mrs. B. P., Denver, Colo. 


ANSWER: No— it’s better to bleach regularly than allow soil to accumu- 
late in your clothes and wear them out with hard rubbing or excessive 
agitation in the washer. PurEx Liquid Laundry Bleach is so pure and 
gentle it’s safe to bleach your clothes every time you wash them. Just 
follow directions on the label and PUREX will never harm your linens or 
cottons. (Remember—using more bleach than specified on the label won’t 
get your sheets any whiter!) 


5. QUESTION: “Is my neighbor right? She says that bleaching will fade 
my colored things.” Mrs. J. W. P., Rock Springs, Wyo. 


ANSWER: No indeed! Purex Liquid Laundry Bleach actually brightens 
fast-color linens and cottons. Just be sure the color is really fast. If the 
label doesn’t say so, or you have any doubt, test a sample of the fabric 
before bleaching the entire garment. = 
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LIQUID |LAUNDRY BLEACH 


SAFE, R for Linens : 







because ite PURE 


*The PUREX Intrafil® Process makes PUREX 99 95/100% PURE 








R. WENKAM 





Garden laundry in the James Clark home 
in Lanikai, Oahu. Gets early morning sun, 
afternoon shade. Has concrete slab floor 


they should have outlets separate from 
general purpose circuits. If you need to 
use an extension cord, be sure it’s a heavy 
duty cord. Most electric dryers require 
220-volt circuits. Some operate on both 
110 and 220 volts, but it takes about twice 
as long to complete a drying operation on 
110 volts as it does on 220 volts. 

Water requirements. Check the capacity 
of your water heater before you buy a 
washer. For continuous operation of an 
average washer, you need 40 gallons of 
hot water (140° minimum temperature) 
per 11% hours. 

Venting. All blower-type dryers should be 
vented to the outdoors. Condenser-type 
dryers don’t need vents because they 
carry off the moisture through cold water 
pipes directly into the drainage system. 
Eight pounds of wet clothes (after rins- 
ing) contain about 8 pounds of moisture. 
Few enough 
power to blow this moisture through a 
long pipe up through the roof of the 
house. One kind of dryer blows with the 
force of a 90-mile wind and exhausts 126 
cubic feet of air per minute. Most dryers 
exhaust about 80 cubic feet of air per 
minute. These need to be vented through 


blower-type dryers have 


short outlets (15 inches is average). 


ACCESSORY EQUIPMENT 

There’s a wide range in size of ironers— 
from portable table types to models built 
in special wooden cabinets. Even if you 
have an automatic ironer, you'll need a 
hand iron and an ironing board. 

A table top or counter is desirable for 
sorting clothes and for removing stains 
before washing. You can use it later for 
sorting, folding, and sprinkling clean 
clothes. If you haven’t room for a counter, 
perhaps you can substitute a table-high 
freezer or a table-top water heater. 
Storage shelves near appliances are needed 
for such items as soap, detergent, water 
softener, bleach, spot remover, starch, 
brush, sponge, hand iron, sock stretchers, 
a bag in which to wash delicate fabrics, 
and a sprinkling bottle. 





Be 





Mrs. Jane Carlsan of New York City is a busy wife and mother, and as pretty as a picture. 


“I use detergents 2500 times a year... 


but I’m proud of my pretty hands 


Six years ago, pretty Jane Carlsan had never even 
heard of “detergents.” Now she uses them (just 
like you) thousands of times a year! 

Detergents are a blessing when they dissolve 
grease and grime. But when they dissolve away 
natural oils and softness from your hafids, they're 
a problem! ° 

But Jane’s hands stay so smooth and lovely, 
you wouldn't believe she ever touched a dishpan 
or mop. How does she do it? After detergents — 
after any harsh soap or cleanser, Jane puts pure, 
white Jergens Lotion on, right away. 


A few drops help replace necessary softening 
moisture. Jergens penetrates instantly, doesn’t 
just “coat” hands. It contains two ingredients 
doctors use for softening. (That’s one reason why 
it’s the world’s most popular hand care. ) 

For Jane, the best proof of Jergens Lotion care 
is the flattery her hands get from her husband. 

Detergents are here to stay. Make sure your 
hands stay pretty, too. Keep Jergens Lotion and 
use it regularly after each chore. You can do a 
housewife’s job, but it’s nice to have a sweet- 
heart’s hands. 


Use JERGENS LOTION -avoid detergent hands 
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17 
» 


JERGENS 
LOTION 


hi 


Only 10¢ to $1.00 plus tax 
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Make the most 
‘of closet space 


When planning a closet or wardrobe, try 
to divide the space so that every square 
foot counts. On these two pages we 
show four examples of convenient and 
orderly clothes storage. 


AUTOMATIC WASHER & DRYER 
Folding bamboo curtain pulled back 
shows combination dressing table-chest in 
middle, with space for hanging clothes on 
either side. Light over dressing table 








View of closet shown in photo above with 
curtain closed. Architects: Ives & Hogan. 


The Royal Family i Home Laundry Equipment Owners: Jere Smiths, Wahiawa, Hawai 


SUNSET 












Half of man’s closet has built-in cabinet 
work of simple shelves, drawers. Long 
mirror on left, smaller mirror on right. 
Architects: Campbell & Wong. Owners: 
the Victor Hechts, Sausalito, California 


ERNEST BRAUN 





Wardrobe built into one bedroom wall. 
Top four drawers are shallow. Middle 
and bottom drawers are slightly deeper. 
Architect: John Dinwiddie. Owners: the 
Lindsey Spights, of Orinda, California 


R. WENKAM 





A high clothes pole leaves room for chests 
below. The split bamboo curtains, set in 
a sliding frame, provide the necessary ven- 
tilation. Architect: Alfred Preis. Owners 
are the Vernon Brocks, of Honolulu 
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MORLEY BAER 











Canvas Awnings can be bought for 
one-third the cost of rigid types and 
re-covered every five years with new 
canvas for no more than the main- 
tenance expense of so-called perma- 


a nent awnings. 
Foshiow yout home 
bor Beouty ond Comfort 


with 
CANVAS 


Canvas Awnings on your home forecast a 
summer of pleasant living. At your windows 
and doors, Canvas keeps rooms degrees 
cooler ... interiors are protected from dam- 
aging sun rays . . . and air conditioning 
units work at maximum efficiency. So for 
comfort and protection . . . PLUS that im- 
portant touch of grace, color, and distinctive 
styling that only awnings made of CANVAS 
can give you . . . see your local awning 





dealer, listed in the yellow pages of your 
phone book. 





Over patio and terrace, Canvas 
extends your living area to the 
cool out-of-doors . . . gives you 
added space for entertaining, for 
outdoor eating, and for cool, com- 
fortable relaxation. 


RRA mE aes ea 


Comod Auring lustitute, lve. 





ond) Notiowl Coton Council 


P.O. Box 1851 Memphis, Tenn. 
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Curried Swordfish Wedges. Cover fish 
slices with water; season and simmer 





Remove cooked fish to ovenproof dish. 
Add stock to sautéed onion, thicken 





Season sauce with curry, enrich with 
cream, pour over fish slices, broil 





Cut fish in pie-shaped wedges to serve. 
Sprinkle with paprika for more color 











CURRIED SWORDFISH WEDGES 


Swordfish has such firm, closely 
grained meat that it holds together if 
you cut and serve it in wedges. 


2 slices swordfish, approximately 4 by 8 
inches, each cut !'/2 inches thick 
3 cups boiling water 
| teaspoon salt 
2 teaspoon whole black peppers 
| bay leaf 
| tablespoon lemom juice 
3 tablespoons butter or margarine 
| tablespoon chopped onion 
2 tablespoons flour 
IY cups fish stock 
| teaspoon curry powder 
V4 cup light cream 


Place swordfish slices in a large frying 
pan and cover with boiling water. Add 
salt, peppers, bay leaf, and lemon juice. 


Simmer, uncovered, over low heat for 
15 minutes, or until fish is just tender. 
With a wide spatula, lift fish out of 
stock and place on ovenproof platter 
or drip pan. Strain the stock and 
measure out 11% cups. 

Melt butter, sauté the onion in it until 
limp, then blend in the flour. Gradu- 
ally pour in the strained fish stock and 
cook until thickened. Blend in curry 
and cream. Pour sauce over fish slices 
and slip under the broiler for 5 min- 
utes, or until lightly browned. Cut into 
pie-shaped wedges. Serves 8.—H. D., 
Oakland. 

A light sprinkling of paprika adds a 
desirable color to each serving. 


ORANGE PECAN BREAD 


Honey gives this orange flavored bread 
a very crunchy crust and keeps it 
moist. 

2% cups flour 

2'/. teaspoon baking powder 

Vy teaspoon soda 
teaspoon salt 
2 tablespoons butter or margarine 
I cup honey 
1 
2 


egg 
tablespoons grated orange peel 
¥% cup orange juice 
2 cups broken pecan meats 


Sift flour, measure, then sift again with 


baking powder, soda, and salt into a 
bowl. Beat softened butter into honey 
until creamy; add unbeaten egg and 
orange peel and mix well. Add to dry 
ingredients alternately with the orange 
juice, mixing well after each addition. 
Stir in nut meats and spoon into well 
greased 5 by 9-inch loaf pan. Bake in a 
moderately slow oven (325°) for 1 hour 
and 10 minutes.—L. M. G., Bremer- 
ton, Wash. 

When you bake with honey, use a mod- 
erately slow oven to prevent scorching. 


MUSTARD OLIVES 


Ripe olives, stepped up with mustard 
and vinegar, are good candidates for 
the appetizer tray. 

V4 cup (4 tablespoons) vinegar 

| tablespoon dry mustard 

I can (No. |) ripe olives 
In a saucepan, mix together the vine- 
gar and mustard until smooth. Drain 


liquid from olives and add liquid to 
vinegar mixture. Heat mixture to boil- 
ing, add olives, then simmer for 7 min- 
utes. Remove pan from heat and cool. 
Drain just before serving.—L. S. L., 
Oakland. 

Green-ripe olives are equally good 
spiced with mustard and vinegar. 


PINEAPPLE CHUTNEY 


Curry calls for many condiments—and 

always fruit chutney. 

large can (No. 2!/2) crushed pineapple 

Y2 cup cider vinegar 

Y. cup brown sugar 

cup seedless raisins 

I'/, teaspoons salt 

tablespoons chopped candied ginger 

2 large cloves garlic, minced 

Yq teaspoon cayenne pepper (or to taste) 

Vg teaspoon each cloves and cinnamon 
(optional) 

VY, cup finely chopped almonds 


N 


Combine pineapple, vinegar, brown 
sugar, raisins, salt, ginger, garlic, and 
cayenne. Cook over low heat for 20 
minutes or until thickened. Add al- 
monds and pack in hot sterilized jars 
or store in refrigerator. Makes 2 pints. 
—L. E. K., Honolulu. 

This is best when made up several 
days before serving so the flavors have 
a chance to blend. 


AN INVITATION: Do you have a recipe with a Western flavor —a Western origination, a combination of 
Western foods with old standbys, or a dish that is particularly suitable for casual Western entertaining? 
If you live in one of the seven far Western states or Hawaii, we invite you to send these recipes to Sunset 
Magazine, Menlo Park, California. For each recipe used, Sunset pays $2.00 upon publication. 
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KIDNEY BEAN CASSEROLE 


Here’s a quick, flavorful casserole 
made from one pound of ground beef, 
plus canned beans, tomato sauce, and 
mushrooms. 


| pound ground beef 
3 tablespoons salad or olive oil 
| medium sized onion, chopped 
| green pepper, chopped 
I can (7% oz.) Spanish tomato mushroom 
sauce 
2 cans (8 oz. each) tomato sauce 
| teaspoon salt 
/, teaspoon pepper 
| can (6 oz.) mushrooms 
2 cans (16 oz. each) kidney beans 


Brown meat in the oil until crumbly, 
adding chopped onion and green pep- 
per when meat is partially cooked. Stir 
in tomato mushroom sauce and to- 
mato sauce; rinse out cans with a little 
water. Cover and simmer for 30 min- 
utes, or until sauce thickens slightly. 
Add salt and pepper. Stir in mush- 
rooms with liquid and kidney beans. 
Simmer until beans are hot. Serves 8. 
—M. H., Fresno, Calif. 

This mixture is even better the follow- 
ing day. 


FROSTED CHOCOLATE SQUARES 


These rich bar cookies are a little like 
brownies with a brown sugar and nut 
meringue topping. 

/y cup shortening 

V3 cup sugar 

2 eggs, separated 

| cup flour 

Y, teaspoon baking powder 

V4 teaspoon salt 

| square (I oz.) unsweetened chocolate 

V2 teaspoon vanilla 

| cup brown sugar, well packed 

Vy cup chopped nut meats 


Cream together shortening and sugar, 


measure, then sift again with baking 
powder and salt into creamed mixture 
and blend well. Melt chocolate and 
add to mixture with vanilla. Spread in 
a greased 8 by 10-inch baking pan. 
Beat the 2 egg whites until stiff, gradu- 
ally beat in brown sugar, then spread 
over cooky mixture. Sprinkle with nut 
meats. Bake in a moderate oven (350°) 
for 25 minutes or until meringue is 
firm. When cooled, cut in squares. 
Makes 16 to 20 cookies —R. H. M,, 


Wenatchee, Wash. 


SPICY BAKED PORK CHOPS 


Celery seed and cloves are the surprise 
ingredients in this barbecue type of 
sauce for pork. 

pork chops, | inch thick 

y teaspoon pepper 


2 teaspoons salt 
| large onion, cut in 6 slices 


oe 


%4 cup catsup 

V4 bay leaf 

| teaspoon dry mustard 
| teaspoon celery seed 
5 whole cloves 


Sprinkle chops with pepper and salt 
and place in 10 by 12-inch baking pan. 
Arrange a slice of onion on each chop. 
Mix together catsup, bayleaf, mustard, 
celery seed, and whole cloves. Pour 
over the chops. Cover and bake in a 
moderate oven (350°) for 144 hours, or 
until meat is very tender and well 
glazed. Serves 6—M. B., Los Angeles. 
If chops begin to look too dry, pour in 
a small amount of water. 


HUNTER’S BEEF 


Soy, wine, and mushrooms tend to give 
round steak a woodsy, gamy flavor, 
2 pounds round steak, % inch thick 
teaspoon salt 
Flour 
tablespoons shortening or bacon 
drippings 
bunch green onions, cut in 2-inch lengths 
stalks celery, cut diagonally in 2-inch 
lengths 
pound fresh mushrooms or 2 cans (6 oz. 
each) mushroom caps 
tablespoons soy 
Y, cup red table wine 
Dash of cayenne 
V4 to 2 teaspoon powdered ginger or 
grated ginger root 
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Cut meat into serving size pieces. 
Sprinkle with salt, dust with flour, 
then brown on both sides in shorten- 
ing. Arrange green onions, celery, and 
mushrooms over meat. Mix together 
soy, Wine, cayenne, and ginger, and 
pour over. Cover and simmer for 1 
hour or until meat is tender.—VW. A., 
Los Angeles. 


During deer season substitute 6 veni- 
son chops for the beef. Brush with gar- 
lic oil, sprinkle with tenderizer, and let 
stand 15 minutes before browning. 





Kidney Bean Casserole. Brown ground 
beef with chopped onion, green pepper 





Stir in mushroom and tomato sauces, 
simmer 30 minutes to thicken slightly 





Add canned mushrooms, kidney beans, 
and cook slowly until beans are hot 





Serve with a salad of mixed greens 
and piping hot garlic French bread 








A REMINDER: All recipes that appear in Kitchen Cabinet come from Western kitchens and are family favorites 
which the contributor wishes to share with other Western cooks. Selected recipes are tested in Sunset’s kitchen 
and then submitted to Sunset’s Taste Test Panel for approval. If you live in one of the seven far Western states 
or Hawaii, mail recipe to Sunset Magazine, Menlo Park, California. If it is used in Sunset, you will receive $2.00. 
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CAPP | Beef... combined 


with cornmeal 


| 44 = WHEN AH TOOK THIS JOB 
O' BABY-SITTIN/ AH 

DIDN'T KNOW 

YO’ WAS 

GONNA 

BE TH. 















Cornmeal, in pancakes, dumplings, and 
crisp corn sticks combines especially well 
with beef in these recipes. 





Here a pleasantly hot, chili-seasoned meat 
sauce goes between cornmeal pancakes— 
stacked like a double-decker sandwich. 


CHILI BEEF STACK 
Vy medium sized onion, chopped 
VY. medium sized green pepper, chopped 
Iz pounds ground beef 

small can (3'/2 oz.) sliced mushrooms 
















































2 tablespoons shortening 
2 cans (8 oz. each) tomato sauce 
V2 teaspoon chili powder 
| Vy teaspoon dry mustard 
| teaspoon salt 
Vy teaspoon pepper 
V4 teaspoon garlic salt 
Sauté onion, green pepper, ground beef 

and mushrooms in melted shortening, 
i —_ ae ~— . : : ; 
t] m_—— 5 stirring occasionally with a fork until 
| 4 a ae Pile, meat is browned. Stir in tomato sauce, 
| COPYRIGHT, UNITED FEATURE SYNDICATE we chili powder, mustard, salt, pepper, and 
t THET BABY DAISY MAE's QUICK!!-AH CAIN'T HOLD TH’ garlic salt, and simmer over low heat 15 
}) SETTIN WIF— zf VARMINT MUCH LONGER? Jg minutes. 
i! HAIN'T NO BABY" O~ _— > 
IT'S EARTHQUAKE. M°<GOON!”) JEST 5 MINUTES Pancakes 
! O' BOILIN’, AN ra 
' RECKON AH BETTER } ENRICHED QU 4 cups mi 

w 4 cup cornmea 

i “_ ny HER, ¥% cup whole wheat flour 

| UH * r r V2 teaspoon salt 

' | tablespoon baking powder 


I tabiespoon salad oil 
Grated Parmesan cheese 


% 
Calf 
yr. Beat egg lightly and beat in milk. Grad- 
ually stir in cornmeal, whole wheat flour, 
salt, and baking powder, and beat until 
batter is smooth. Blend in oil. Cook pan- 
cakes on both sides until golden brown on 
a hot, greased griddle. Makes 18 pancakes 
4 to 5 inches in diameter. 

















AN’ IT’S FULL O' FOOD- 

ENERGY, TOO-WIF 

MINNY-RULS AN’ 
tj 


HAIN‘T YO'GONNA PULL MSGOON 
OUTA TH’ CREEK ?— , 


HE'S ONLY IN UP TO. 








For each serving, spoon meat sauce be- 






tween and on top of a stack of three pan- 







VITY-MINSZ"— ‘ 
DOCTORS SAY ¥ Mtb ong geen cakes. Sprinkle with grated Parmesan 
cheese. Serves 6.—B. S., Compton, Calif. 
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Fluffy yellow dumplings cook in the ro- 
bust sauce that surrounds a garlic-rubbed 
pot roast. 


BEEF STEW WITH 
CORNMEAL DUMPLINGS 
3 pounds beef (rump, chuck, or heel of round) 
2 teaspoons salt 
4 teaspoon pepper 
2 cloves garlic, minced or mashed 
1 can (8 oz.) tomato sauce 
Vy cup water 
3 medium sized onions, sliced 
2 tablespoons brown sugar 
4 teaspoon paprika 
V2 teaspoon dry mustard 
V4 cup (4 tablespoons) each lemon juice 
catsup, and red wine vinegar 
I tablespoon Worcestershire 


Rub meat well with salt, pepper, garlic, 




















YOU'RE RIGHT! A HOT CE 
IS BETTER FOR You! 
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and then place in a heavy kettle with a 
tight fitting cover. Add tomato sauce, wa- 
ter, and onions. Cover kettle with lid and 
simmer mixture slowly for 134 hours. 
Combine brown sugar, paprika, mustard, 
lemon juice, catsup, vinegar, and Wor- 
cestershire, and pour over the meat; sim- 
mer 45 minutes longer, or until meat is 
tender. The length of cooking time neces- 


sary will depend somewhat on the thick-" 


ness of the piece of meat. 
Dumplings 

¥%, cup cornmeal 

Y, cup flour 

V2 teaspoon salt 

I, teaspoons baking powder 

| egg 

cup milk 
2 tablespoons melted shortening 


Combine cornmeal, flour, salt, and baking 
powder. Beat egg lightly with milk, stir 
into the dry ingredients, and beat until 
smooth. Blend in melted fat. Drop dump- 
lings, a tablespoonful at a time, into the 
sauce in the kettle; cover and simmer 
slowly for 15 minutes without lifting the 
cover. Serves 8 generously —H. W. R., 
Salt Lake City. 
* 


Cornmeal sticks are an excellent accom- 
paniment for this rich pot roast. You can 
serve the sliced onions that cook with 
the meat as a flavorful side dish. 


SAVORY POT ROAST 
4 pounds beef pot roast (rump, chuck, or 
bottom round) 
2'/2 teaspoons salt 
teaspoon pepper 
2'/2 teaspoons dry mustard 
teaspoon cinnamon 


teaspoon nutmeg 

tablespoons shortening or oil 
medium sized onions 

clove of garlic, minced or mashed 
small bay leaves 


ww 
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Rub meat well with salt, pepper, dry 
mustard, cinnamon, and nutmeg. Brown 
meat in melted shortening in a heavy 
kettle with a tight fitting cover. Peel and 
slice onions and place on top of the meat. 
Add garlic and bay leaves. (Do not add 
any water.) Cover and cook in a moder- 
ately slow oven (325°) until tender. 
Thicken juices in bottom of pan for gravy, 
if desired. Accompany with crisp corn 
sticks and the onion rings. Serves 12.— 
M.L., Tacoma. 
Corn Sticks 

I'/, cups flour 

3 teaspoons baking powder 

I'/2 teaspoons salt 

%, cup yellow cornmeal 

| egg 
1/2 cups milk 
V4 cup (4 tablespoons) melted shortening or 
salad oil 

Sift flour, measure, then sift again with 
baking powder, salt, and cornmeal. Beat 
egg well and stir in milk; pour into a hole 
made in the dry ingredients and mix thor- 
oughly. Stir in melted shortening. Bake 
in very well greased corn stick pans in a 
hot oven (425°) for 25 minutes. Makes 16 
corn sticks. 
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“This is the way we 


start our lunch!” 





“RICH IW FLAVOR 
"RICH IW VITAMINS 
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CLOROX makes linens 
mote than white... 


it makes them savfzy, too! 


Besides its many other laundering ad- 
vantages, Clorox helps conserve your 
cottons and linens, too. With Clorox, 
a liquid, there are no undissolved 
gritty particles to damage wash and 
washer. Furthermore, Clorox is extra 
gentle ... it’s free from caustic, made 
by an exclusive, patented formula! 











In laundering, you need health pro- 
tection as well as whiteness. Clorox 
provides both. It not only makes 
linens snowy-white...it makes them 
hygienically clean. No other home 
laundering product equals Clorox 
in germ-killing efficiency! 

CLOROX beautifies bathrooms, protects health, too! 


In routine cleaning of bathrooms (and kitchens) Clorox beautifies 
by removing ugly stains that resist ordinary cleaning. Clorox is 
also a deodorizer; and most important, it's a safe, non-poison- 
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You get all these benefits in 
a Clorox-clean wash! At 









1. Snowy-white linens... Clorox 
2) removes gray and yellow dinginess, 






5 2. Bright fast colors +++ Clorox 
¢ removes dulling film. ” 






~% §. Lovely-looking linens...Clorox 


removes ugly stains, even 
' . scorch | 
2) and mildew. hy 





\ 4. Fresh, clean-smelli wi 
Clorox deodorizes ing linens.,, of 





in joe er ed linens...Clorox is the 
ie eticient germ-killer of its kind. 
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When it’s CLOROX-clean... it’s SAFER for family health! 


92 





Swess cookery 


Here are French, German, and 
Italian influences . . . combined 
in one culinary approach 


Western cookery knows many languages. 
From the Swiss, with their culinary 
knowledge of French, German, and Italian 
cooking, comes the following collection of 
recipes, as adapted by Western cooks. 

Spinach, served as a vegetable or com- 
bined with eggs in a main dish, is a 
year-around favorite in Switzerland as it 


’ is in the West. 


SWISS SPINACH 

I small onion, finely chopped 

| clove garlic, mashed or minced 

6 tablespoons butter or margarine 

2 pounds fresh spinach, washed, drained, 

and finely chopped 

| teaspoon flour 

Y2 teaspoon salt 

Vg teaspoon pepper 

fg teaspoon nutmeg 

/. cup light cream 
In a large heavy frying pan, sauté onion 
and garlic in 4 tablespoons of the butter 
until limp and clear. Turn spinach into 
pan; sprinkle with flour, salt, pepper, and 
nutmeg; pour over cream, then mix to- 
gether well. Cover pan and simmer for 
5 minutes or until spinach is tender. Stir 
in the remaining 2 tablespoons — rand 
serve immediately. Serves 8.—C. M., Palo 
Alto, Calif. 

s 


When the entrée in a Swiss dinner is pork 
or one of the many sausages, a steaming 
bowl of sweet sour red cabbage usually 
goes to the table too. Because the flavor 
improves with reheating, the cabbage is 
prepared in large quantities—just as is 
done in our own kitchens. 


SWEET SOUR RED CABBAGE 

2 small heads red cabbage 

Vy cup vinegar 

3 strips bacon, diced 

I small onion, finely chopped 

| apple, peeled and chopped 

| tablespoon flour 

'/y teaspoon caraway seed 

2 teaspoons sugar 

| bouillon cube 

V2 cup hot water 
Wash cabbage, remove outside leaves and 
core, then chop finely, sprinkling with the 
vinegar as you chop. Cook bacon and 
onion in a large heavy kettle until bacon 
is crisp; add chopped cabbage, apple, 
flour, caraway seed, sugar, and bouillon 
cube dissolved first in the hot water. 
Cover pan and simmer slowly for 2 hours, 
stirring frequently. Serves 8. 

. 


Liver is a favorite Swiss-American meat. 
Few recipes are better than these mildly 
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flavored liver dumplings. Lightly toasted 
crumbs add desirable crispness. 


LEBER KNODEL 
I'/. pounds liver 
2 eggs 
3 strips bacon, cut in very small pieces 
I'/2 tablespoons dry bread crumbs 
1 large onion, finely chopped 
2 tablespoons butter or margarine 
1 tablespoon finely chopped parsley 
1/2 teaspoons salt 
V2 teaspoon pepper 
¥%, cup flour (approximately) 
2 quarts boiling water 
| cup dry bread crumbs 
4 tablespoons ('/2 cube) butter or margarine 
Using a fine blade, run the liver through 
the food chopper. (If liver is frozen 
lightly, it is easier to handle and grind.) 
Combine with well beaten eggs, bacon, 
and the 14% tablespoons bread crumbs. 
Sauté onion in the 2 tablespoons butter 
until limp and clear; turn onion into the 
liver mixture along with parsley, salt, 
pepper, and flour. Mix thoroughly, add- 
ing more flour if necessary to hold knodel 
together. Using a wet tablespoon, shape 
mixture into 24 balls the size of an egg. 
Drop in boiling water and cook, uncov- 
ered, for 10 minutes or until balls rise to 
the surface. Remove with a slotted spoon 
and place on a serving platter. While 
dumplings are cooking, toast the 1 cup 
bread crumbs in the 4 tablespoons butter 
until browned. Sprinkle over cooked 
dumplings and serve immediately. Serves 


6.—A. M., Los Altos, Calif. 
. 


Pork tastes almost like venison and not at 
all like pork after it stands several days in 
a sauerbraten type of marinade, 


SCHWEINSPFEFFER 
2 cups red table wine 
cup vinegar 
cup water 
medium sized onion, chopped 
clove garlic, mashed or minced 
carrot, coarsely chopped 
Ye teaspoon crumbled sage 
44 teaspoon powdered thyme 
teaspoon salt 
Vy teaspoon whole black peppers 
pound pork butt, cut in I'/2-inch squares 
li/, teaspoons bacon fat or meat drippings 
teaspoons sugar 
tablespoons flour 
cup bouillon 


n nw -_ 
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Combine wine, vinegar, water, onion, gar- 
lic, carrot, sage, thyme, salt, and peppers 
in a saucepan; bring to a boil; then pour 
over meat squares. Let stand for 2 days, 
turning pork occasionally. Remove meat 
from marinade and pat dry on paper tow- 
eling. Brown quickly in fat or drippings. 
Remove meat from pan and place in a 
large heavy kettle with a tight fitting lid. 
Stir sugar and flour in the meat drippings 
and cook until ligktly browned, then stir 
in bouillon and 1 cup of the marinade. 
When liquid is boiling, pour over meat. 
Cover pan, and stirring occasionally, sim- 
mer slowly for 2 hours. Serves 8. 
o 


Veal dishes are also quite popular in 
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Inspiration at 6— 
supper at 6:10 




















Shepherd’s Pie 
made with 
FRENCH’S INSTANT POTATO 


A brilliant idea—short-cut Shep- 
herd’s Pie—made with fluffy- 
smooth French’s Instant Potato. 
It’s delicious! It’s wholesome! 
And you can have it on the table 
in 10 minutes flat! 


Heat canned beef stew. Season. Pour 
into casserole. Prepare French’s In- 
stant Potato according to package 
directions. Swirl on to form a thick, 
fluffy border and criss-cross design 
in center. Brush with melted butter 
and place under broiler about four 
minutes to brown. 





Luscious mashed potato 
in | minute 


NO WASHING! NO COOKING! 
NO PEELING! NO MASHING! 


| A j 
FREE ij New Recipe Booklet— P 0 r Tr, r | 
@ “Instant Potato Magic” = i ton 0 


time-saving ideas for delicious meals, 
Write to: The R. T. French Co., ‘ 








5220 Mustard St., Rochester, N.Y. 
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Winning Majorette in Downey Fair 
Talent Contest, Doreen Zechiel, 6, 
Downey, Cal., says: “I’m Band 
Mascot for Downey High, too, 
so Mommy says I need energy- 
building food like this. I think 
H-O Oats make the best-tasting 
oatmeal!” 


Ask the kids 


who eat em! 




















Watch the kids who eat delicious H-O Oats, 
too, and see the approval on their faces! The 
delicious difference in this oatmeal is H-O’s 
special Pan-Toasting process which toasts the 
oat grains over open fires. This brings out the 
unique, delectable flavor of H-O Oats, and 
gives ’em that toasty-good “‘campfire flavor” 
that kids love! Enjoy H-O Oats often! 


H-O OATS—not only NUTRITIOUS 
but FAR MORE DELICIOUS, too! 


H-O is a registered trademark of The Best Foods, Inc 
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OTHER C&aB 
MASTERPIECES 


DD 

IT'S EASY TO SERVE Crosse & 
Blackwell Cream of Shrimp Soup. 
So excitingly different. Such fresh, 
tender shrimp blended in rich, sweet 
cream as only C&B master chefs can do it. 
Best of all... you can enjoy this soup “exper- 
ience” anytime . . . it's always ready to serve. 
Try C&B Cream of Shrimp soon. For name of 
nearest dealer, write: Crosse & Blackwell Co., 
Baltimore 24, Maryland. 








Fine Foods 





since 1706 
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Switzerland, reflecting the Austrian influ- 
ence. These veal balls will be an excellent 
dish to serve on your Western smérgas- 
bord table. 


VEAL BALLS 
2 slices French bread, cut '/2 inch thick 
Y2 cup light cream 
I'/. pounds ground veal 
| egg 
2 tablespoons onion juice 
I teaspoon salt 
2 teaspoon nutmeg 
Flour 
3 tablespoons butter or margarine 
Vy cup water 
Tear bread and crusts in small pieces. 
Pour cream over bread and let stand until 
liquid is absorbed, then mix together well 
with the veal, egg, onion juice, salt, and 
nutmeg. Shape into 30 balls the size of 
large walnuts, dip balls in flour, then 
brown in butter. Pour over water, cover 
pan, and simmer for 30 minutes. Just 
before serving, remove meat balls from 
pan and thicken gravy with flour, if 
desired. Serves 6 generously. 
3 
This baked fish, richly flavored with wine, 
shows the French influence. Any white 
fish may be used with excellent results. 


FISH A LA SWISS 
2 pounds sea bass, halibut, rockfish, or sole, 
cut in '/,-inch slices or fillets 
V2 cup chopped onion 
Y_. cup (I cube) butter or margarine 
I'/4y teaspoons salt 
V2 teaspoon pepper 
cup water 
/, cup white table wine 
4 tablespoons ('/, cup) lemon juice 
Parsley, tomato and lemon wedges for 
garnish 


ww 


Arrange fish in an 11 by 15-inch baking 
pan. Sauté onion in butter until limp and 
clear, then arrange over fish. Sprinkle with 
salt and pepper; pour over water, wine, 
and lemon juice. Grease a piece of 11 
by 15-inch brown paper with the butter 
remaining in the frying pan, then lay over 
fish. Bake in a hot oven (400°) until fish 
flakes with a fork, about 20 minutes. 
Garnish with parsley, tomato, and lemon. 
Serves 6—M.M., San Bernardino, Calif 


* 
In this rich dessert, cream puffs are filled 
with ice cream, then buried in whipped 
cream streaked with chocolate. 


SWISS CHOCOLATE PUFFS 

Y2 cup light cream 

| bar (6 oz.) Swiss milk chocolate 

| pint whipping cream 

Y2 pint vanilla ice cream 

16 tiny cream puffs, | inch in diameter 
Pour cream in the top of a double boiler; 
add broken chocolate. Stirring occasion- 
ally, heat over boiling water until choco- 
late is melted. Beat to make a smooth 
sauce. Whip cream until thick, then fold 
in chocolate sauce. Slip a teaspoonful of 
ice cream into each cream puff, then 
gently fold into whipped cream mixture. 
Serve immediately, 2 cream puffs to each 
person. Serves 8. 
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Colorful mixed vegetables are the filling 
in these individual meat loaf crust pies. 
Serve with salad and baked potatoes 


Shellshape 


meat loaves 


The shape of meat loaf need not always be 
rectangular. Here it is shaped into indi- 
vidual round cases for vegetables. Mix 
together 2 pounds ground beef, 1 cup well 
packed soft bread crumbs, ¥3 cup milk, 1 
tablespoon chopped onion, 1 teaspoon 
each salt and garlic salt} 1 teaspoon Wor- 
cestershire, minced parsley, and pepper 


to taste. 





Press meat loaf mixture into individual 
pie pans. Push it up on the sides to 
resemble pie shells—about Y inch thick 





Bake in a moderate oven (350°) for 30 
minutes. Meat mixture will pull away 
from sides. Slide out of pans onto plates 
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3 out of 82 ways 


“sponge-fibre” ZEE Paper Towels 
Save you work...save you time! 


ZEE’s “sponge fibres” make ZEE Towels 
softer, more absorbent...make work lighter 
because they soak up grease and moisture 
faster, more thoroughly. Whatever the 
cleaning or clean-up job, save work, save 


time with ZEE Towels! 


Z E E —the softer, more 


absorbent Towels with the 
easy, even tear! 





Crown Zellerbach Corporation © 1954 

















































Fine, functional 


Stunning ... n't wt? 







S TEGOR \ 


stainless tableware for today’s living 


To enhance all the natural beauty of 
stainless steel, famous Gorham has cre- 
ated designs expressly for this modern 
metal . . . making Stegor contemporary 
design at its best in fine quality stainless 
flatware. Distinctively simple in styling, 
Stegor has been sculptured into its grace- 
ful shapes, to give each piece perfect 
balance as well as uncommon beauty of 
line. Equally at ease at the dressiest 
dinner parties or informal suppers, this 
new flatware is a wise choice for new 
homes as the beginning set. In already 
established homes, Stegor makes a hand- 


STEGOR BY GORHAM —AMERICA’'S LEADING SILVERSMITHS SINCE 1831 
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some second set for casual entertaining. | 
Stegor’s smart satin finish is non-tarnish- | 
able, requiring only a minimum of care. 
In two open stock patterns, Pace and 
Wheat. 


6-piece place-setting including: knife 
with one-piece hollow handle, fork, tea- 
spoon, salad fork, place spoon (soup or 
cereal), spreader . . . $9.75. 


For the name of your nearest Stegor | 
dealer, and free folder, write Stegor | 
Stainless Division, The Gorham Com- 
pany, Providence7,R.I.,Dept.No. SU-2. 














Hot sandwiches 
for supper 


The imaginative cook can turn an open- 
face sandwich into a hot supper dish. On 
slices of toast or split English muffins, 
build up a rich cheese sauce, crab meat, 
and avocado slices. Ingredients for the 
sauce: 2 tablespoons flour, 3 tablespoons 
butter, 14% cups half-and-half, salt and 
pepper, 4 cup grated Swiss cheese, 2 


tablespoons grated Parmesan cheese, and 
a few grains cayenne. 





1. Split English muffins, butter, then 
toast. Put a spoonful of sauce on each 
muffin, arrange crab meat over the sauce 





2. Place a square of Cheddar cheese on 
the crab; then top with a slice of avo- 
cado, and spoon rest of the sauce over all 


CLYDE CHILDRESS 


3. Brown quickly under the broiler so 
that avocado is not overheated. Sauce 
is sufficient for 8 open-face sandwiches 
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See it right with 
O’Keefe & Merritt's 


























another O'Keefe & Merritt exclusive first! 


... the amazing Hi-Vue oven in effect raises your oven 
to easy viewing height. You clearly see what’s cooking 
at a glance... with no need to open the oven door, 








no stooping to squint through an oven window. This 
newest feature in a long line of O’Keefe & Merritt 
firsts has been engineered for your cooking pleasure 
by the same gas range specialists who developed the 
famous Vanishing Shelf-Cover, Kool Kontrol Panel 
and Grillevator Broiler. 





See it right. Only O’Keefe & 


® Merritt has the amazing Hi-Vue 
h FE os ERR oven. See it at your dealer’snow! 


America’s Most Modern Gas Range 


3700 East Olympic Boulevard, Los Angeles, California 
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Tonight’ s the N 





Mexican foods! 


CHIL! SHORT CAKE 


Here’s a main dish you can serve in he-man portions 
without worrying about the cost. Split freshly baked 


cornbread ... muffins or squares... and 


cake fashion with steaming Gebhardt’'s Chili con Carne. 
There’s more and better meat in Gebhardt’s Chili con 
Carne ... big chunks of tender, lean beef seasoned just 
right with the original Chili Powder and selected spices. 
For chili con carne your entire family can enjoy, always 


reach for Gebhardt’s Chili con Carne. 





DEVILED APPLE SALAD 


No man could ask for a more delicious and satisfying 
salad. It’s easily made by combining 2 cans Gebhardt’s 
Deviled Sandwich Spread with 2 tart apples, chopped, 
and 1/, cup chopped celery. Add lemon juice, sweet rel- 
ish, salt and mayonnaise to taste. Serve in tomato or 
apple cups. Gebhardt’s Deviled Sandwich Spread is 
made with real meat and has the authentic Mexican 
flavor found only in Gebhardt’s products. Keep Geb- 
hardt’s Deviled Sandwich Spread handy 


Only 10¢ with any Gebhardt’s Label! 





eee for , 


Cool evenings and hearty winter appetites make delicious 
Gebhardt’s Mexican dishes more welcome than ever! Just 
try this easily prepared, inexpensive dinner tonight... 
and see for yourself how you can use the rich chili flavor 
in Gebhardt’s to serve tastier, money-saving meals. Look 
for the Gebhardt label... America’s first family of 


arrange short- 


ARROZ Y FRIJOLES (Rice and Chili Beans) 

It would be hard to find a more popular man’s dish 
along the Rio Grande! And no wonder, when it’s made 
with Gebhardt’s Mexican Style Beans, because Geb- 
hardt’s uses selected, big smooth-grained pintos, slow- 
cooked for tenderness in rich chili gravy. Women 
appreciate this dish, too, it’s so quick and easy to fix... 
just open and heat a can of Gebhardt’s Mexican Style 
Chili Beans and serve with 2 cups cooked rice seasoned 
with !/, t. Gebhardt’s Chili Powder and Y/y t. garlic salt. 


always. 








GPO 2022822822222 2888S2822484 











! GEBHARDT’S : 
§ Box 4008, Station A I 
: San Antonio 7, Texas 1 
4 Please send *‘Mexican Cookery’’ recipe 1 
y book. Enclosed are Gebhardt label and 10c 1 
4 © cover mailing cost. { 
i i] 
t Name_ ! 
1 ' 
1 Street 1 
i H 
: City State ' 
Sr ttt Tt 
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This 48-page, full- 
color illustrated 
book of authen- 
tic Mexican reci- 
pes is yours for 
a label from 
any Gebhardt 
product and 10¢ 
to cover cost of 
mailing. 




















How many kinds 
of honey? 


You'll be able to use honey more success- 
fully in cooking if you know something 
about its composition and why the differ- 
ent kinds vary so greatly in flavor. 

Both its color and the label on the jar or 
can may give you some idea as to the 
flavor of the honey. However, bees gather 
honey from more than two hundred 
plants; not all honeys are identified on the 
label; many are blends. 

Mild honeys are generally preferred for 
table use. A light colored honey is mild, 
as a rule; a dark honey is strong. 

Extra light honeys are made from orange 
and sage. Lima bean honey is white. Extra 
light amber honeys are made from alfalfa, 
clovers, lippia, and cotton. Blue curls 
honey (noted for its sour lemon tang) and 
spike weed (14 varieties) are light amber. 
Star thistle is golden, with a slight green- 
ish tinge. Cedar honey shades from light 
to dark amber. Two of the darkest honeys 
are eucalyptus and buckwheat, often 
described as dark red. 

Some people prefer dark honeys for table 
use because of their decisive flavors and 
the extra minerals in them. Beekeepers 
usually call these baking honeys; baking 
reduces their strong flavor. The addition 
of chocolate or spices also cuts back their 
potency. 

The flavor of honey comes from the plant 
from which the bees have collected the 
nectar or secretions. Not all honeys are 
pleasant tasting, however. Manzanita and 
prune honeys, for example, have a slightly 
bitter flavor. 

The composition of honey varies with the 
proportions of invert sugars, water, min- 
erals, enzymes, and pollen grains it con- 
tains. These proportions have a direct 
bearing on how it tastes and reacts. 
Honey is actually a supersaturated solu- 
tion of invert sugars (levulose and dex- 
trose) and water. As in any saturated 
solution, crystals may drop out of the 
honey mixture and fall to the bottom of 
the jar. Some honeys form crystals much 
faster than others because they contain 
more dextrose sugar; blue curls honey, for 
example, crystallizes very soon after it is 
processed. Because it has such a smooth 
texture (due to small crystals) and is very 
hard, it is often cut into squares and used 
in candy making. Sage honeys are so high 
in levulose sugar that they rarely, if ever, 
form crystals. 

There is nothing wrong with honey that 
has sugared. All you have to do to restore 
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crystallized honey to a liquid .is to warm 
it slowly. Either put the honey jar in a 
pan of warm (not hot) water, or set it ina 
gas oven (always slightly warm from the 
pilot light). 

Heat is probably the worst enemy of deli- 
cately flavored honey. Too high a tem- 
perature will burn the pollen grains and 
give it a scorched flavor. This burned 
flavor will quickly spread through an en- 
tire cake or batch of cookies. That is why 
you should maintain lower temperatures 
when you cook with honey: use a slow to 
moderate oven temperature and don’t 
overbake; simmer instead of boil. 

Honey sold commercially must not be 
more than 20 per cent water; most honeys 
contain less. The water is present in the 
honey when it is collected from the hive, 
and water will vary in different honeys 
according to weather conditions, whether 
the honey is green or ripe when it is pulled 
out of the hive, and how it is handled 
when liquefied and strained. 

Honey is also very hygroscopic—able to 
absorb and condense moisture from the 
air. That is the reason your honey jar 
should be kept covered when not in use. 
It’s also the reason why honey sweetened 
cakes and cookies stay moist so long. 

If you wish to dilute honey with water so 
it will pour more easily over waffles and 
hot cakes, be sure to keep the diluted 
honey in the refrigerator. If left in a warm 
spot, the enzymes may cause it to fer- 
ment, get sour, and even form a “mother” 
as vinegar does. Undiluted honey or comb 
honey is best stored at room temperature. 


Choose a mild honey for this sandwich 
filling. A dark, strong honey will hide the 
sweetness of the carrots, and the raisins 
will absorb too much of the honey flavor. 


RAISIN HONEY SPREAD 
3 raw carrots 
VY, cup light or dark raisins 
VY. cup honey 
4 tablespoons peanut butter 
2 tablespoons mayonnaise 


Grind carrots and raisins together through 
the food chopper. Add honey, peanut but- 
ter, and mayonnaise, and mix well. Store 
in refrigerator. Makes enough for 12 good 
sized sandwiches.—D. S., Palo Alto, Calif. 


This lightly spiced, marshmallow-like 
sauce can take the place of whipped 
cream on apple desserts. 


HONEY WHIP FOR BAKED APPLES 

| egg white 

VY; cup honey 

Y_ teaspoon nutmeg or vanilla 

Pinch of salt 

Place in a deep bow] the egg white, honey, 
nutmeg, and salt. Beat with a rotary or 
electric beater until mixture stands in 
stiff peaks. Spoon on baked apples, crisp 
apple dumplings, or Dutch apple cake. 
Serves 8.—D. C., Bellingham, Wash. 
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w way to 
buttermilk 


Never before could you make real sour- 
cream buttermilk pancakes so light, 
so tender, so easy. It’s a simple new 
Betty Crocker method ...using Sperry 
Pancake and Waffle Mix and sparkling 
pure Wesson Oil. Get both today— 
try these wonderful tasting pancakes. 





Your Liquid 
Shortenin& 
1d 





Here’s all you do 


Add Wesson Oil, milk, and 
egg to Sperry Pancake Mix. 
Follow the simple directions 

on the Sperry package. , 


Extra light — extra tender—extra good! Made with 


Wesson '® Sperry 
i| PANCAKE & WAFFLE MIX 


“SPERRY” AND “BETTY CROCKER” ARE REGISTERED TRADEMARKS OF GENERAL MILLS, INC, 
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What every 
good cook knows: 





Just a little difference in ingredients 
makes a big difference in cooking results 
Snowdrift is just a little lighter than ordinary shorten- 


ing—and that can make the big difference in giving 
your family lighter, more digestible foods. 























Snowdrift is pre-whipped just Snowdrift’s ingredients are just 
a little longer than ordinary aa little costlier than any other 
shortenings. That can make _  solidshortening(yet it costsyou 
the big difference in easier, no more). That can make the 
quicker cutting-in for tender, big difference in better tasting 
flaky pastry every time. foods, whether baked or fried. 


No other shortening at any price is 





so creamy, so digestible — and so light! 


Snowdrift 


100% PURE + ALL-VEGETABLE SHORTENING + MADE BY THE WESSON Olli PEOPLE 
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Top it with a 


fruit sauce 


These fruit sauces depend on dried fruits 
for their sweet or tart flavor. Spoon them 
over ice cream or waffles, or roll them 
up inside French pancakes. 

You can use up the candied and dried 
fruits left over from holiday baking in 
this thick, almost chewy sauce. If there 
is a particular fruit your family dislikes, 
eliminate it and substitute another. 


MIXED FRUIT SAUCE 
V4 cup (4 tablespoons) honey 
Y2 cup sugar 
2 cups water 
Y. cup pitted dates, quartered 
Y, cup dried figs, quartered 
Vy cup candied cherries, halved 
Y. cup candied pineapple, cut in wedges 
Vy cup pecan halves 
V4 teaspoon salt 
2 tablespoons brandy 


Combine honey, sugar, and water in a 
saucepan; bring to a boil and simmer for 
10 minutes. Add dates, figs, cherry halves, 
candied pineapple wedges, nut meats, and 
salt to the syrup; simmer for 3 minutes, 
stirring frequently. Remove from heat, 
cool, then stir in brandy. Serve over va- 
nilla ice cream. Makes 3 cups sauce, or 
12 servings.—R. J., Los Angeles. 


Rum tones down the richness of dates in 
this umber-colored sauce. 


DATE PECAN SAUCE 

| cup coarsely chopped dates 

V2 cup rum 

V2 cup sugar 

Y. cup water 

Yy cup coarsely chopped pecan meats 
Marinate dates in the rum in a covered 
container for 48 hours. Combine sugar 
and water in a saucepan and boil for 10 
minutes; cool. Stir cooled syrup into the 
dates and rum. Just before serving, stir 
in the nut meats. Serve over vanilla ice 
cream or French pancakes. Makes 2 cups. 


The refreshing tartness of apricots mixed 
with sour cream goes well at the end of a 
heavy meal. 


APRICOT AND SOUR CREAM SAUCE 
| cup dried apricots 
IY, cups water 
| cup sugar 
Pinch of salt 
2 tablespoons rum 
V2 cup sour cream 
Simmer apricots in the water until tender; 
press through a sieve or food mill. Add 
sugar and salt to the hot apricot purée, 
stir until dissolved, and cool. Stir in rum 
and sour cream. Serve over French pan- 
cakes or dessert waffles. Makes 2% cups. 
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New “wet-strength” Scotties weather any storm of sneezes and blows 


NEW "WET-STRENGTH’ SCOTTIES 
So Soft-yet strong for winter Sniffles 








Hold any non-wet-strength tissue under 
the faucet. Water makes a hole instantly 
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Hold a New Scottie under the faucet. It 
holds water without going to pieces 


Comes the sneeze and sniffle sea- 
son, you'll really give New “wet- 
strength” Scotties your blessing. These 
wonderful tissues see you through the 
blowiest, sneeziest head colds without 
tearing, without falling to pieces. 

New Scotties’ remarkable wet 
strength shows up in makeup use, too. 
They blot up the “gooiest” face creams 
without crumbling. 


Yet they are softer than ever — 
even on cold-chapped skin. During 
these heavy-cold months, keep plenty 
of New Scotties on hand for the whole 
family. They are another great Scott 


value. Scotties are thrifties. 
‘‘Scotties,’’ Reg. U.S. Pat. Off. 
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by Polly Pepper 


\ dventures 
=) im Flavor 


THE KITCHEN QUARTET 


A medal of honor ought 

to go to the man who first 

- put some crushed celery 

~fa> seed in a bottle of salt... 

¢ then did the same with 

onion and garlic...and 

then created the mixed 

blend called Savor Salt. 

What he did for American cooking is 

historic. No self-respecting Flavor Shelf 

should be without these four Seasoning 

Salts. That’s how good thev are. You'll 
be amazed at the change 


that takes place in ordi- — . 
nary Tomato Soup when ~ , 


se J 
you top each bow! with a A i ie 
shake of Crown Colony fo2 
Celery Salt. Or Fruit << 
Salad Dressing with a 
dash of the same. 


Hot biscuits need no embellishing... 
BUT for something special, have you 
tried adding Crown Colony Onion Salt 
to the mix... particularly if you plan to 
baptize those biscuits with gravy? 

Like garlic? But hate it on your fin- 
gers hours after dinner is forgotten? 
Garlic Salt is the answer. You get the 
good but subtle flavor of garlic...and no 
garlic-ky fingers later. Some time add a 
teaspoon of Crown Colony 
Garlic Salt to evaporated 
milk (or buttermilk) and al 
dip cut-up chicken in it. <ViJS 
Then give it the usual i: ‘ 
dusting of flour, and let it all 
stand to dry for an hour or 
more before frying. You'll be delighted. 


And Savor Salts—what a pleasure! Try 
it on old-fashioned bean soup, cold sliced 
roast, bland vegetables such as squash, 
etc. Makes a world of difference. 


The Crown Colony Kitchens have 
discovered dozens of new uses for the 
Kitchen Quartet. You can get a copy 

of their folder 
by sending a 
post card to 
Crown Colony, 
Box 3151, San 
Francisco, Calif. 


@°e 


This Seal is 
reserved for 

only the finest in 
Spices and Extracts 


Featured at 


SAFEWAY 
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CLYDE CHILDRESS 


Variety of shupes multiplies the uses of avocado. Contrast its buttery texture and 
flavor with tart fruit, crisp vegetables, pickled relishes, salty meats, and seafood 


ADVENTURES IN FOOD... 


To multiply the 


In the West we harvest avocados the year 
around. 

From November to June, the avocado 
groves in Southern California yield the 
small, thin-skinned Mexican varieties. 
During summer they yield the larger, 
thick, crusty-skinned Guatemalan varie- 
ties. We use both types interchangeably 
in appetizers, salads, main dishes, desserts, 
and as a garnish. 

Mainstay of our commercial production is 
the Fuerte, a hybrid which reaches its 
peak in March. The deep green Fuerte is 
a favorite in home gardens, too, because 
it bears fruit for six months. 


It’s not unusual to find several sizes of 
avocado on one tree—each at a different 
stage of maturity. The fruit stops grow- 
ing after it is fully developed, a period 
which takes from 7 to 14 months. The oil 
content of the avocado gets higher each 
month. The high oil content, which gives 
the avocado its rich nut-like flavor, is 
peculiar to the fruit grown in the West. 
Avocados grown in Florida, for example, 
are more watery and their texture is less 
smooth and creamy. 

Like a winter pear, the mature avocado 
is still hard when it leaves the tree. Sof- 
tening, either at home or in specially con- 
trolled rooms, takes from 3 to 10 days at 


uses of avocado 


a temperature between 50° and 70°. After 
the fruit reaches the soft stage, you can 
keep it for several days in the warmest 
part of the refrigerator. Temperatures be- 
low 42° break down the fruit tissues and 
cause discoloration. 

If you aren’t sure whether an avocado is 
soft enough to serve, hold it between your 
hands and press gently with both palms. 
Fruit that gives slightly is ready to eat. 
If the fruit feels spongy and rubbery, it 
should be allowed to soften a few more 
days. Wrapping the fruit in a towel or 
paper speeds up the softening. 

When an avocado is soft enough, the skin 
pulls off easily. If you cut the skin off, a 
fuzzy green-black layer just next to the 
skin is destroyed and some of the flavor is 
lost. For easiest handling cut avocado in 
half lengthwise and separate the two 
halves with a slight twisting motion. Lift 
out the seed with the point of a sharp 
knife, then gently pull the skin off. 
Unless you plan to use the avocado im- 
mediately, don’t cut into its skin; the 
fruit turns dark when exposed to air. 

You can vary the presentation of an 
avocado by cutting it into various shapes. 
Let’s take a look at some of the possibili- 
ties. (See photograph above.) 

Crescents: Cut avocado in half lengthwise 
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The Finest Coffee Comes in the Original Package 
The Cotte Bean is the most ingenious 


coffee package ever designed. Safe within its walls, it 
holds its flavor fresh for you, till you grind it when you 
buy it. When coffee is fresh like that, it’s grand. When 
you can also taste its fragrance, it’s superb... and 
that’s the special thing about Nob Hill. 

How would you like to have a coffee so fresh you 
could taste its fragrance? Then, do this. When you grind 
your own coffee beans, be sure they are the special 
kind we call “aromatic selects.”” Your Safeway Store 
provides the Coffee Mill. Nob Hill provides 

the “aromatic selects”’ in its rich and 
aromatic blend. It’s just as simple as 


that... thanks to those whole coffee beans. 


NOB HILL xa 


The coffee that “tastes as good as it smells” 
Featured at SAFEWAY 


Owight Edwards Company + San Francisco - los Angeles + Portland « Denver + Dallas - Washington, D.C. » Dwight Edwards (Canada! Ltd., Vancouver, B.C. 























~ CALIFORNIA RAISIN ADVISORY ee, 








A cheerful change in those sandwiches 
you plan and pack—that’s what you can 
make with plump, luscious raisins. 

For example, to “everyday” sandwich 
fillings, like these, add the special spicy 
flavor that comes in raisin bread: 

e Cream cheese with orange marmalade 

e Thinly sliced ham 

e Sliced American cheese 

e Peanut butter 

e Egg salad 

e Ground bologna and sweet pickles 
moistened with mayonnaise 


And with only an extra minute or so, you 
can put the extra goodness of raisins right 
in sandwich fillings, like these: 


Fruit Delight. Soften 1 (3 0z.) package 
of cream cheese, and blend in 1 tbsp. 
syrup from crushed pineapple, 2 tbsps. 
drained pineapple, 4 cup chopped seed- 
less raisins. 

Bunny’s Best. Blend 14 cup chopped 
seedless raisins with l cup coarsely grated 
carrot, Add mayonnaise to moisten. 
Sweet Surprise. Grind or chop fine 


equal parts of seedless raisins and 
walnuts, Add enough honey to spread. 


Reach for raisins, too,when the youngsters 
start to tease you for 
between-meal sweets. 





raisins 


—right from the package. Raisins provide 
the sweetness of natural fruit sugar for 
quick energy—along with iron and other 
health essentials. 


to CALIFORNIA 
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and peel. Cut each half crosswise in 4- 
inch-thick slices. Use to line ring mold for 
tomato aspic or molded grapefruit salad. 
On crisp greens alternate crescents with 
orange or tangerine segments or tart apple 
slices, and top with a honey-lime dressing. 
Rings: Cut avocado in half crosswise, run- 
ning blade against the seed; gently lift out 
the seed with knife tip. Cut each half avo- 
‘ado crosswise into %4-inch-thick slices, 
then peel off skin. Mash end pieces of the 
fruit to use in dips or sandwich spreads. 
For salad overlap 3 rings on a bed of en- 
dive and shredded lettuce, sprinkle with 
crumbled bacon and firely chopped onion, 
and serve with a tart French dressing. Or 
dip rings in lemon juice, season with salt 
and freshly ground pepper, then serve 
with a thick topping of finely chopped or 
ground walnut meats. 
Balls: Cut unpeeled avocado in half cross- 
wise. Use melon ball cutter to make avo- 
‘ado balls; scrape extra meat off skin to 
use in dips. Serve avocado balls in tomato 
soup, cream of potato soup, or hot beef 
broth. Garnish jellied consommé with 
lemon coated avocado balls and lemon 
slices. Combine avocado balls with mixed 
fruits for cocktails or salads. 


Triangles: Cut avocado in half lengthwise 
and peel. Cut each half lengthwise, then 
cut again crosswise. Trim into neat tri- 
angles. Dip in plenty of lemon juice, then 
fill centers with liver paté, cream cheese 
blended with anchovy paste and lemon 
juice, chopped smoked salmon and capers, 
or seasoned minced cooked chicken. Pass 
on appetizer tray (provide forks for easier 
eating). 

Slices: Cut avocado half lengthwise. 
Cut each half lengthwise in slices 34 inch 
thick. Lay slices across top of hot turkey 
or crab sandwiches. Or arrange cooked 
bean sprouts and avocado slices on crisp 
greens and serve with Russian dressing. 
For a salad alternate lengthwise slices of 
canned pear halves with avocado slices, 
crumble blue cheese over top, and serve 
with French dressing. 

Crowns: Slice off both ends of avocado, 
gently push seed out through large end, 
peel. Stand crown upright on shredded 
greens and fill with a mixture of fresh 
pineapple cubes, sliced dates, and chopped 
salted almonds. Or fill center with grape- 
fruit and orange pieces marinated first in 
a tart French dressing; tuck orange or 
mandarin orange segments in the top of 
crown, and garnish with mint leaves. Fig- 
ure on one avocado per person. Mash the 
ends, mix with green chili pepper, tomato, 
lime or lemon juice, and either crumbled 
crisp bacon or finely chopped peanuts for 
guacamole. 

Diced: Cut avocado in half lengthwise and 
peel. Place cut side down on cutting 
board; make 3 lengthwise cuts and as 
many crosswise cuts as desired. Toss avo- 
cado cubes in fruit or seafood salads, fruit 
cocktails, creamed chicken or turkey, or 





canned salmon dishes. Equal parts of 
diced avocado and papaya cubes make 
an interesting cocktail when served in a 
spicy sauce. 

Fan: Cut avocado in half lengthwise and 
peel. Place cut side down on cutting 
board; starting about 1 inch from large 
end, cut 3 lengthwise slashes to the small 
end of the fruit. When arranging on salad 
plate, spread sections slightly and turn 
under so that light area of avocado con- 
trasts with the dark green layer. Tuck 
thin papaya, grapefruit, or pear strips 
between “ribs” of fan for a fruit salad, or 
use anchovy fillets between avocado fo 
an appetizer-type salad. Serve with 
French dressing. 

Half shell: Cut avocado in half length- 
wise; do not peel. Fill center with cocktail 
sauce, seafood, meat, chicken salad, 
hot creamed food. 

For an easy-to-make appetizer, fill avo- 
cado half shells with this heated, spicy 
sauce which will contrast with the cool, 
butter-smooth avocado. 


AVOCADO HALVES WITH 
HOT COCKTAIL SAUCE 

4 tablespoons ('/, cube) butter or margarine 

4 tablespoons ('/, cup) catsup 

2 tablespoons vinegar 

2 tablespoons water 

| tablespoon sugar 

2 teaspoons Worcestershire 

VY, teaspoon salt 

Dash of Tabasco 

3 small avocados 
In the top of a double boiler, mix together 
the butter, catsup, vinegar, water, sugar, 
Worcestershire, salt, and Tabasco to taste. 
Heat over boiling water until butter has 
melted and sauce is smooth. Cut avocados 
in half lengthwise, separate halves, and 
remove seeds. Spoon hot sauce into avo- 
cados and serve as an appetizer. Serves 


6.—H. B., Bellevue, Wash. 
6 


If you spoon a creamed filling into the 
avocado half shell, the resulting dish is 
hearty enough to serve as a lunch or sup- 
per entrée. You can heat the avocado, but 
never cook it because the fruit oils break 
down and become bitter when subjected to 
high temperatures. To heat filled avocado 
halves, place in a pan with a small amount 
of water and bake in a moderate oven 
(350°) just long enough to warm through, 
from 15 to 20 minutes. 


If an avocado becomes too soft before you 
have a chance to use it, you can make it 
into a dip or sandwich spread and hold it 
in your freezer. 


AVOCADO AND SOUR CREAM DIP 
| large avocado 
Y, cup cottage cheese 
V4 cup sour cream 
| teaspoon lemon juice 
VY teaspoon salt 
Few drops each onion juice and Tabasco 


Cut the avocado in half, separate halves, 
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Scored Cucumber Slices! Raw Cauliflower Buds 





Bet youll like a Kraft French 
Dressing even bettor than your own | 
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Mirack von 
ANC NESS FRENCH MIRACLE FRENCH—robustly seasoned with onion and garlic 
—— — —is a special favorite with men. For easy variety in your salads, 
CRAFT Pa RIT it’s a good idea to keep all three Kraft Frenches on hand. 


KRAFT FRENCH is creamy-thick so it doesn’t separate. Mild 
enough for children yet pleasing to grownups, too, it is far and 
away the most popular French dressing ever offered for sale. 


NEW CASINO— sweet, with a tang—has a touch of garlic, too. 


It takes twelve different seasonings, in most precise proportions, to 
get the smooth, full-bodied flavor of Casino. 














A JELI-O Salad 
A JELI-O Salad 
A JELLO Salad 
A JELL-O Salad 


A JELL-O Salad 


makes the meal 





makes the meal 





makes the meal 





GINGER ALE SALAD 


Dissolve 1 package Lime Jell-O in ] cup 
hot water, Add 1 cup Singer ale and chill 
until slightly thickened. Fold in 1 cup 
drained diced sweetened peaches and y 
cup each chopped nut meats and diced 
celery, Turn into I-quart mold or indi- 
vidual molds. Chill until firm. Unmold on 
crisp lettuce. Serve with plain or whipped 
cream mayonnaise, Makes 6 servings, 


JELL-O 1S A REGISTERED TRADE-MARK OF GENERAL FOODS CORPORATION 


makes the meal 


makes the meal 
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...and heres how to 
make the new, smooth 


Souffié Salads! 





In addition to this Ginger Ale Salad, 
here’s a brand-new salad idea—smooth, 
tangy Soufflé Salads! 

This basic recipe for Soufflé Salads, 
made the new fast-frost way, calls only 
for Jell-O, mayonnaise and your favor- 
ite chopped or diced vegetables, fruit, 
fish, poultry, meat, cheese or eggs— 
and it’s as easy as 1, 2, 3! 

1. Dissolve | pkg. Lemon or Lime Jell-O 
in 1 cup hot water. Add 4 cup cold 
water, 1 to 2 tablespoons vinegar or 
lemon juice, }2cupmayonnaise, salt and 
pepper. Blend well with rotary beater. 
Pour into refrigerator freezing tray. 
2. Quick-chill in freezing unit (without 
changing control) 15 to 20 minutes, or 
until firm about | inch from edge but 
soft in center. Turn mixture into bowl 
and whip with rotary beater until fluffy 
and smooth. 


3. Fold in 1 to 2% cups chopped or 
diced vegetables, fruit, fish, poultry, 
meat, cheese or eggs. Pour into 1-quart 
mold or individual molds. Chill until 
firm in refrigerator (not freezing unit) 
30 to 60 minutes. Unmold. Garnish 
with salad greens. Serves 4 to 6. 


Dream up new combinations to fold 
into the whipped Soufflé mixture. Or try 
some of these: shrimp, water cress and 
avocado. Cabbage, carrots, blueberries, 
canned pineapple and cottage cheese. 
Cooked mixed vegetables and onion. 
Salmon, cucumber, peas, onion and 
celery. Beets, cabbage and onion. 
Chicken, celery and onion. Cooked as- 
paragus, hard-cooked eggs and onion. 
Ham, celery and sweet pickle. Honey- 
dew melon, cantaloupe and toasted sliv- 
ered almonds. Roquefort cheese, celery 
and cucumber. Tuna fish, celery, pim- 
ento and onion. 

Vary the liquid according to the type 
of salad you are creating. For example, 
substitute fruit juice for the cold water 
for fruit salads. Or use beet juice when 
making canned beet salad. 

Add other seasonings — a little grated 
onion for meat, fish, and vegetable sal- 
ads; a bit of orange rind for fruit salads. 
Serve as appetizer, side dish, main dish, 
or as dessert-type salad, according to 
your own creation. There’s a pretty, 
delectable Soufflé Salad to glamorize 
any menu, any occasion. 
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remove seed, peel, then put through food 
mill or sieve. Sieve cottage cheese. Mix 
together avocado, cottage cheese, sour 
cream, lemon juice, and salt. Season to 
taste with onion juice and Tabasco. Serve 
as a dip with potato or corn chips or 
spread on crisp crackers. Makes 143 cups. 


Diced avocado goes into this soup last so 
it won’t over-cook. 


TROPICAL SOUP 
| can (10% oz.) cream of chicken soup 
| can (II oz.) cream of celery soup 
% cup light cream 
2 cups milk 
V2 teaspoon salt 
White pepper 
medium sized avocado 
cup sliced ripe olives 


> 


Beat together the chicken soup, celery 
soup, cream, milk, salt, and pepper to 
taste; heat just to boiling point. Dice avo- 
eado, then add to soup along with sliced 
olives. Reheat slowly until piping hot and 


S., Vallejo, Calif. 


serve. Serves 8.—C. A. 
* 


There is probably no fruit as universally 
popular in salads as avocado. Here it is 
tossed in a favorite fruit combination, 
sharpened with onion. 


TOSSED AVOCADO PINEAPPLE SALAD 

Y; cup salad oil 

3 cup orange juice 

| tablespoon lemon juice 

| tablespoon sugar 

V4 teaspoon salt 

Yq teaspoon garlic salt 

| small head lettuce 

| pint (2 cups) cottage cheese 

| flat can (9 oz.) sliced pineapple, drained 

and coarsely chopped 
Y/, medium sized onion, cut in half and thinly 
sliced 

2 small avocados 
Mix together oil, orange juice, lemon 
juice, sugar, salt, and garlic salt. Break 
lettuce in small chunks and place in a 
mixing bowl or salad bowl; add cottage 
cheese, pineapple, and onion; dice peeled 
avocado into salad. Pour over salad dress- 
ing, toss lightly, and serve immediately. 
Serves 8.—A. B., Santa Rosa, Calif. 

. 

You get the avocado’s subtle flavor in 
every portion of this salad because the 
fruit is mashed first before going into the 
gelatin base. 
GUACAMOLE SALAD 


| cup water 

| package (3 oz.) lime flavored gelatin 
¥% cup beer 

4 tablespoons ('/, cup) lime juice 

| large avocado 

3 medium sized tematoes, peeled and finely 

chopped 
2 tablespoons finely chopped green pepper 


tablespoon chopped chives or green onion 
tops 

Y2 teaspoon salt 

Freshly ground pepper 

Shredded lettuce, stuffed green olives, and 
ripe olives for garnish 


Heat water, pour over gelatin, and stir 
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until dissolved. Stir in beer (let sit until 
foam disappears before measuring) and 
lime juice. Cool until syrupy. While mix- 
ture is chilling, cut avocado in half, sepa- 
rate halves, remove seed, peel, then force 
through a sieve. Beat avocado pulp into 
gelatin mixture until smooth; fold in to- 
matoes, green pepper, and chives. Season 
with salt and pepper to taste. Spoon into 
a 2-quart mold and chill until firm, about 
2 hours. Unmold on shredded lettuce and 
surround with olive rings. Serves 8.— 


D.E.L., Burlingame, Calif. 
« 


Avocado plays an important role in frozen 
desserts, too. The mashed fruit gives body 
to a frozen mixture and helps to prevent 
the formation of large ice crystals. 


AVOCADO-LEMON MOUSSE 

| tall can (13 oz.) evaporated milk, well 

chilled 

Y2 cup sugar 

Yq teaspoon salt 

4 tablespoons ('/, cup) lemon juice 

74 cup sieved avocado 
Pour chilled milk in a mixing bow], stir 
in sugar and salt, then beat with a rotary 
beater or electric mixer until foamy. Add 
lemon juice gradually and continue beat- 
ing until thick. Fold in avocado pulp, then 
spoon into refrigerator trays. Chill until 
firm, about 2 hours. Makes 144 quarts.— 


L. N., Morgan Hill, Calif. 
* 


Avocado gives a pale green color and rich- 
ness to this lemon pie filling, long a favor- 
ite with Western cooks. 


AVOCADO PIE 

2 egg yolks 

Y2 cup sieved avocado 

| can (15 oz.) sweetened condensed milk 

4 tablespoons ('/, cup) lemon juice 

2 teaspoon grated lemon peel 

Pinch of salt 
Graham cracker crust for an 8-inch pie 

3 egg whites 

3 tablespoons sugar 
Beat egg yolks until thick, add avocado, 
and continue beating until well blended. 
Stir in milk, lemon juice and peel, and 
salt, then beat until smooth and _ thick; 
spoon into graham cracker crust. Beat egg 
whites until foamy, add sugar gradually, 
and continue beating until stiff. Pile me- 
ringue over top of pie. Bake in a moder- 
ately slow oven (325°) for 20 minutes, or 
until meringue is golden brown. Chill 
thoroughly before serving. Serves 6. 


THE IMAGINATIVE COOK 
Here’s a good way to give unusual color 
and creaminess to your Sunday scrambled 
eggs. Beat 6 eggs until yolks and whites 
are mixed; stir in 4% cup milk and salt 
and pepper to taste. Cook over low heat 
until eggs start to thicken, then add 1 
medium sized avocado, diced, and 4 slices 
bacon, cooked and crumbled, and con- 
tinue cooking until eggs are set. 
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AKE delicious new menus with 
left-overs . . . tasty healthfood 


cocktails from fresh fruits and vege- 
tables, and save money, too! You'll 
find the new 2-speed Universal Mixa- 
blend will do all your mixing and 
blending faster and easier than by 


any « 
grate 


ther method. Even grinds coffee, 
*s coconut or onion, makes bread 


crumbs or whole-grain flour. It’s the 
finest helper your kitchen can have. 








LANDERS, FRARY & CLARK, NEW BRITAIN, CONN. 


Two-piece top has its own 
funnel opening. 

Pyrex, 32 oz. container with 
ounce level markings. 

High, low and off position for 
all blending needs. 

Four cutlery-steel serrated 
blades cut quicker. 

Whirlpool mixing action with 
special shaped container. 


Get this diet and 
recipe book by 
CARLTON FREDERICKS 


Famous Nutritionist 
Just mail 25 cents in coin 
with your name and address 
to Landers, Frary & Clark, 
Dept. (S), New Britain, Conn. 
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Marmalade and Toast... 


Look what we have at our 
house! KING KELLY Orange 
Marmalade! Mom’s pleased as 
if she had a new dress. She may 
get it too. Pop used up half a 
jar on his toast this morning. 
Looked for a while like | wasn’t 
going to get any. 


Me? I’m the baby but | 
eat marmalade, KING KELLY 
| mean,—and | take an extra 
spoonful when Mom ain’t look- 
ing. —not old enough to sign 
my name so I'll just make an X. 


Yours, 











Treat The Family To 


NUT BREAD 
Made With 


SUN-MAID 
RAISINS 


@ For a change, serve the family tempting nut 
bread—made by adding a cup of Sun-Maid 
Raisins to your favorite recipe. Or follow the 
recipe in the Sun-Maid booklet (see below). 
NOW FLAVOR-PROTECTED 
WITH CELLOPHANE 
FREE RECIPE BOOK—Write to 
Sun-Maid Raisin Growers of 
California,Dept.SU-24,Fresno, 
Cal., for complimentary copy. 







ee 

i ‘ 
MAID | BETTER For Baking, 

SON MNS Cooking, Eating! 


@ Ask your grocer for the 
SUN-MAID 6-PACK. Six 
ocket packages just right 
or between meal snacks! 
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Molded salads 


. .- combining cheese and shellfish 


These two recipes using shellfish may an- 
swer your need for a different kind of 
molded gelatin salad. One uses crab in the 
salad; one uses shrimp in the dressing. 
This colorful salad needs no dressing be- 
cause you add mayonnaise and chili sauce 
to the crab meat for a built-in Thousand 
Island dressing. 


COTTAGE CHEESE AND CRAB RING 
2 envelopes (2 tablespoons) unflavored gelatin 
cup cold water 
cup chili sauce 
cup farmer's-style (small curd) cottage 
cheese 


/ 
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cup mayonnaise 

1. cups crab meat 

I'/. cups finely sliced celery 
tablespoons lemon juice 

Vy teaspoon salt 

cup ('/2 pint) whipping cream 
Endive and romaine for garnish 


nN 


Soften gelatin in cold water; heat chili 
sauce to boiling, add gelatin, and stir until 
dissolved. Stir in cottage cheese, mayon- 
naise, crab, celery, lemon juice, and salt; 
cool until mixture starts to congeal. Whip 
cream until thick but not stiff, then fold 
into gelatin mixture. Spoon into a 2-quart 
ring mold and chill until firm, 2 hours or 
more. Unmold on endive and romaine. 


Serves 10.—G. D., Palo Alto, Calif. 
4 


Ripe olive rings and sliced celery in lemon 
flavored gelatin provide a slightly tart 
base for the rich shrimp dressing. 


LEMON CREAM CHEESE SALAD 
WITH SHRIMP DRESSING 

2 cups hot water 

2 packages (3 oz. each) lemon flavored gelatin 

| package (8 oz.) cream cheese 

Y, cup light cream 

| cup sliced celery 

| cup pitted ripe olives, sliced 

| cup ('/, pint) whipping cream 
Pour hot water over flavored gelatin and 
stir until dissolved; cool until mixture is 
syrupy. Soften cream cheese with cream, 
then beat into gelatin mixture; stir in 
celery and olives. Whip cream until thick, 
but not stiff, and fold in. Spoon into 10 
individual molds or a 2-quart ring mold. 
Chill until firm, about 2 hours. Unmold on 
crisp greens and serve with shrimp dress- 
ing to 10 persons. 


Shrimp dressing 
| cup salad dressing or mayonnaise 
2 tablespoons lemon juice 
I' tablespoons finely chopped onion 
4 tablespoons ('/4 cup) finely chopped pimiento 
IY. cups chopped shrimp 


Combine salad dressing, lemon juice, 
onion, pimiento, and shrimp; stir until 





well blended. —M. T., Tacoma. 


so highly recommended for 
years. One hand holds and 
operates. ‘Just squeeze the 
| handle’’—stir as you sift. A 








|'Genuine "'SIFT-CHINE" 
With Triple Screen 


| The Standard of Flour Sifter Perfection 
| For More Than a Quarter of a Century 
“SIFT-CHINE” is the truly 
| sensational SIFT-ing ma- 
CHINE which foremost cook- 
ing autherities have used and 


“‘must’’ for better baking. No 
more scattered flour. No more 
lumpy cakes or biscuits. Super 
quality designed and built 
for years of service 





Insist upon a GENUINE 
**SIFT-CHINE”’ 


, Highly for guaranteed satisfaction 
| polished finish with two en- 


| circling bands of yellow, red or green. TRIPLE screen, one 
operation sifts flour 3 times, $1.65. DOUBLE screen, sifts 
twice, $1.35. SINGLE screen, sifts onee, $1.10, At repre 
sentative retailers throughout the United States and 


Canada. MEETS-A-NEED MFG. CO., 


Seattle, 4, Wash. 
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>" Guaranteed by 
Good Housekeeping 
Stop ry 
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SUNSET... 
On Sale at All Newsstands 
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HAVE YOU TASTED > 


0 Wives. loi a 
Con sta’ ‘Tea 


the finest Te@, flavored for you, 
your friends and guests, with bits’ of 
Oranges d Sweet Spice. At Epicure 
end Gift | ps. Write for ffee sample 
ora nemee of nearby Shops. 

Coast Rep: C. K. LONG 
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More people eat 


more CHEEZ-IT 
than any other 
CHEESE CRACKER 
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Ask for A.1. 
when dining out, too! 











The spicy bite 
of ginger 


The kind of ginger you buy determines 
how much to use. When you cook with the 
whole root, either fresh or dried, you need 
only a few slivers to season steaks, chops, 
or curries. Powdered, candied, or pre- 
served ginger is less pungent, so you can 
be more liberal. However, it’s better to 
start out with a small amount, then add 
more after tasting. 

Before using whole ginger root, peel off 
the outside bark, then grate or mince the 
meat. The dried root will be easier to cut 
if you simmer it first in a small amount 
of water for 10 minutes, or soak it in warm 
water for 2 hours. Do not hydrate more 
than you wish to use at one time because 
softened ginger mildews quickly. 

Once you begin experimenting with gin- 
ger, you'll find that many foods take to 
its spicy flavor. As a starting point, use it 
on bland fruits like pears and bananas. 
Bake pears in a syrup of equal parts 
honey and hot water spiced with finely 
minced candied or preserved ginger. Or 
peel, halve, and core pears; sprinkle with 
lemon juice. Tuck a few slivers of candied 
ginger in the center of each, then top with 
a marshmallow. Broil until pears are ten- 
der. Serve hot with pork or as a dessert. 
Cut peeled bananas in half lengthwise; 
sprinkle with minced candied or preserved 
ginger and brown sugar; dot with butter. 
Broil until light brown; serve warm. 


The tang of ginger is in both the filling 
and crust of this rich pie. 


GINGER CHEESE PIE 
4 tablespoons butter or margarine 

cup crushed gingersnap crumbs 
small package (3 oz.) cream cheese 
Y2 cup sugar 

2 eggs 
cup cottage cheese 
tablespoon flour 
Y_ teaspoon salt 
cup half-and-half 
tablespoon minced candied or preserved 

ginger 
Cream butter until soft; sprinkle with 
gingersnap crumbs; blend together well, 
and pack mixture onto sides and bottom 
of a 9-inch pie pan, Chill. Soften cream 
cheese; blend in sugar. Beat eggs well and 
stir into cream cheese mixture along with 
cottage cheese, flour, and salt. Beat until 
smooth; gently stir in half-and-half. 
Stir in ginger. Pour into chilled crust; bake 
in a moderately slow oven (325°) for 40 
minutes. Turn off heat and let pie stand 
in oven 5 minutes, or until set. Cool be- 
fore serving —D. C., Bellingham, Wash. 





YOU DO IT with the magic of California 
Ripe Olives. As you'll discover in the recipe 
below, Ripe Olives blend their bright, 
sunny flavor into the goodness of tuna. 
lift the whole dish up to the kind of eating 
your family will vote “perfect.” 


Ripe Olive Tuna Pie 





2/, cup ripe olives 

1 (6% or 7 ounce) can tuna 

Y, cup milk 

1 (104% oz.) can cream of mushroom soup 
2 cups cooked sliced celery 

Pastry (basis 1 cup flour) 


Cut olives into large pieces. Flake tuna 


coarsely. Stir milk into soup. Blend in 
olives, tuna and celery. Turn into 1-quart 
baking dish and set in hot oven (400 de- 
grees F.) while preparing pastry. Roll 
pastry to fit top of dish and place over 
heated tuna mixture. Bake 20 to 30 min- 
utes longer, until pastry is browned. Makes 
4 generous servings. a 


For your warmest 
friends—set out your 
warmest welcome— 
that’s Ripe Olives, of 
course—in a handy 
“welcome bowl” or 
tempting appetizer tray. 








Free Ripe Olive Recipe Booklet 


For dozens of exciting ways to add Cali- 
fornia flavor to everyday cooking, send for 
“Elegant but Easy Recipes with California 
Ripe Olives.”” Write Olive Advisory Board, 
Dept. J-42, 24 California Street, San 
Francisco 11, California. 





make meals 
that sing with 
California 
flavor 

*Ripe or green-ripe@ se. whole, pitted, chopped or sliced! 
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Flavorful pork sausage... 


It’s meat and seasoning m one 


Pork sausage is such a concentrated packet 
of spices and herbs it does practically all 
the seasoning in these main dishes. None 
of them takes more than an hour and a 
quarter to assemble, cook, and send to the 
table steaming. 

Since this rice dish is moist and creamy, 
it will keep well if the dinner hour is de- 
layed. Used together, cream of chicken 
soup and sausage provide such excellent 
seasoning you don’t even need to add salt. 


SAUSAGE AND VEGETABLE CASSEROLE 
pound bulk pork sausage 

cup chopped green pepper 

cup sliced celery 

cup chopped onion 

cup uncooked rice 

cans (10% oz. each) cream of chicken soup 


Oe = = = = 


Fry sausage until well browned and drain 
off the fat. Combine the browned meat, 
chopped green pepper, sliced celery, 
chopped onion, and rice in a greased 24- 
quart casserole, Pour soup (undiluted) 
over all. Cover and bake in a hot oven 
(400°) for 1 hour or until rice is light and 
fluffy. Serves 6 generously —R. G., Ven- 
tura, Calif. 
e 


You simply bake a thin batter over layers 
of browned sausage links, tomato sauce, 
and onion for a crusty topping on this at- 
tractive one-dish meal. 


SAUSAGE SUPPER CASSEROLE 

| pound pork sausage links 

2 medium sized onions 

| can (8 oz.) tomato sauce 

Vy teaspoon salt 
Topping 

| cup flour 

'/y teaspoon salt 

| teaspoon baking powder 

! egg 

| cup milk 
Fry sausages until browned; arrange half 
of them in the bottom of a greased 114- 
quart casserole. Slice onions thinly and 
arrange half the onion slices over meat; 
pour over part of the tomato sauce. Re- 
peat layers of sausage, sliced onion, and 
sauce. Sprinkle with the 4% teaspoon salt. 
Heat in a moderately hot oven (375°) 
while preparing topping. 
Sift flour, measure, and then sift again 
with the salt and the baking powder. 
Beat egg slightly and stir in milk; pour 

t Ss . 

into a hole made in the dry ingredients 
and beat until well mixed. Remove cas- 
serole from oven and pour batter over the 
hot mixture. Return casserole to the mod- 
erately hot oven (375°) and continue bak- 
ing 45 minutes longer or until the crust 
is golden brown. Serves 6—B. C. D., 
Seattle. 
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This rice and pork casserole makes a 
filling dish for luncheon or supper. Pack- 
aged soup gives it extra flavor and sup- 
plies the salt. 


SAUSAGE AND RICE BAKE 
1/2 pounds bulk pork sausage 
4/2 cups water 
packages (2'/, oz. each) dehydrated chicken 
noodle soup 
cup sliced celery 
pimiento, finely chopped 
medium sized onion, finely chopped 
Y. green pepper, finely chopped 
cup uncooked rice 
Vy cup grated sharp Cheddar cheese 


——_— = i) 


Fry sausage until well browned and drain 
off excess fat. Heat water to boiling, pour 
into frying pan, and stir to pick up savory 
drippings. Stir in chicken noodle soup, 
bring to a boil again, and remove from 
heat. Add celery, pimiento, onion, 
chopped green pepper, and rice; turn into 
a 9 by 13-inch greased baking pan. Sprin- 
kle grated cheese over the top. Bake, 
uncovered, in a slow oven (300°) for 1 
hour or until rice has absorbed liquid and 
is done. If desired, serve with milk gravy 
made with the sausage drippings which 
were drained off earlier. Serves 6 to 8.— 
M. B. R., Sherman Oaks, Calif. 


Once again, sausage doubles as an herb 
seasoning and a meat in this one-dish 
meal. You can draw from your staples 
for the ingredients. 


POTATO AND SAUSAGE BAKE 
medium sized potatoes 

VY, pound bulk pork sausage 

| medium sized onion, finely chopped 
| cup cubed day-old bread 

| egg 

VY. cup milk 

VY, cup water 

VY. teaspoon salt 

4 teaspoon pepper 


w 


Peel potatoes, cut in quarters, and cook in 
boiling salted water until tender; drain 
and dice potatoes. Meanwhile, brown 
crumbled sausage in a frying pan with 
the chopped onion until onion is golden 
brown. Stir in the bread cubes. Beat egg 
slightly, stir in milk, and pour into the 
pan with the browned meat and* onion. 
Add water, salt, and pepper. Combine 
with the diced potatoes and turn into a 
greased 14-quart casserole. Cover and 
bake in a moderately hot oven (350°) for 
30 minutes or until the liquid is absorbed. 
Remove cover during the last few min- 
utes of baking to brown the top. Serves 4. 


—C.R., Sweet Home, Ore. 
e 


The green vegetables in this frittata (or 


te) retain their fresh color and have 
a pleasant crisp-tender texture. Serve this 
in pie-shaped wedges. 


oinelel 


ITALIAN OMELETTE 

2 pound bulk pork sausage 
tablespoons olive oil 
6 eggs 
Y. cup milk 
Vy teaspoon salt 
4 teaspoon pepper 
2 medium sized onion, thinly sliced 
2 stalks celery, sliced 
V4 cup chopped green pepper 
4 cup finely chopped parsley 
V4 cup grated Parmesan cheese 


w 


Brown sausage in a heavy frying pan; 
then pour off drippings. Pour olive oil into 
the frying pan with the browned meat; 
heat. Then with a fork spread the meat 
evenly over pan. Beat eggs until light and 
stir in milk, salt, and pepper. Add onion, 
celery, green pepper, parsley, and grated 
cheese to the egg mixture. Pour the egg 
and vegetable mixture over the hot meat 
and spread the vegetables evenly. Bake 
in a moderate oven (350%) for 20 minutes 
or until eggs are set. Or cover pan and 
cook over low heat until eggs are done. 
Cut in wedges. Serves 4 generously.— 


W.L. F., Richmond, Calif. 
2s 


Three kinds of meat mingle in this tomato 
sauce with nutmeg and dill pickle, a devia- 
tion from the usual seasonings. 


SAVORY MEAT SAUCE 
8 strips bacon, diced 
large onion, coarsely chopped 
pounds ground beef 
V4 pound bulk pork sausage ' 
teaspoon salt 
teaspoon pepper 
teaspoon celery salt 
teaspoon nutmeg 
teaspoon onion salt 
medium sized dill pickle, sliced 
large can (No, 2!/2) solid pack tomatoes 
drained 
Steamed rice (2 cups uncooked rice) 
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Fry bacon until crisp, then remove from 
pan. Sauté the onion im‘bacon drippings 
until golden brown. Combine the ground 
beef and sausage in a heavy kettle with a 
tight fitting cover. Add salt, pepper, celery 
salt, nutmeg, and onion salt. Brown meat 
slightly, breaking it up with a fork to 
make it crumbly. Add the crisp bacon and 
the sautéed onion. Stir in the sliced dill 
pickle and tomatoes. Cover and bake in a 
slow oven (300°) for 1 hour or until sea- 
sonings are well blended. If more liquid is 
needed during cooking, pour in some of 
the tomato juice drained from the can. 
Serve over steamed rice. Serves 8.—F. H., 
Phoenia, Ariz. 
* 


THE IMAGINATIVE COOK 
Melt 14 pound (1 cup) grated American 
cheese in the top of a double boiler. Grad- 
ually stir in 4% cup sherry. Season with 
dry mustard and seasoning salt to taste. 
Serve hot over minute steaks and chops— 
or with crackers. 


SUNSET 
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CHEESE BISCUITS Try these with 
soups or salads. Just before you add 
the milk to your Bisquick, put in half 
a cup of grated sharp Cheddar or 
American cheese. 


DROP BISCUITS Simplest, easiest of 
all. No rolling, no cutting . . . just add 
milk to Bisquick and spoon the dough 
out on the cooky sheet. Same good 
flavor, same wonderful lightness. 
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COFFEE CAKE SHORTCAKE 


For feeding a family “ cant beat Bisquick # 


© 


VELVET-CRUMB CAKE 





COOKIES 


es 


MEAT PIE 





MUFFINS 


from 


OLD-FASHIONED BISCUITS Just 
add milk to Bisquick. They come 
out light and tender as a happy 
heart. Let the butter melt down 
in, then the jam or honey or 
warm syrup. Some families never 
seem to get enough. 





BACON BISCUITS These are some- 
thing special with scrambled eggs. Fry 
about four strips of bacon very crisp, 
then crumble them into the Bisquick 
before you add milk. 





BUTTERMILK BISCUITS Some folks never 
use anything but buttermilk for their 
Bisquick biscuits. They like the richer 
flavor. Buttermilk’s a little thicker 
than milk so you may need more. 
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NUT BREAD 


COBBLER 


BISCUITS DUMPLINGS 








Keep this page handy 


things you and Bisguick 
can do with biscuits 





HERB BISCUITS Wonderful with roasts. 
Sprinkle 44 teaspoon nutmeg, 1% tea- 
spoon crumbled dry sage and a teaspoon 
caraway seeds into the Bisquick before 
adding milk. 





ORANGE BISCUITS Save this idea for 


your next afternoon party. Add a tea- 
spoon of grated orange rind to your 
Bisquick . . . then, use 14 cup of orange 
juice and \% cup of milk. 
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Sinus. ..1ts called 


=! 9-EGG 
_ CHIFFON! 


_ | NEW WAY TO MAKE LUXURY 
. | CAKES WITH ONLY 2 EGGS!’ 


a 





“My Family said it was the 
best chocolate cake they 
ever ate.’’— Mrs. C. M. — 
Toler, Dallas, Texas 






“it’s a real Chiffon, so 
. high and light! Nobody 
could believe it took only 
2 eggs!’’—Mrs. Dorothy B. 
Stone, Des Moines, lowa 


~eaele 






ile. 
“This tastes too delicious 
to improve. | don’t see 
it could be better!” 
Harold Taylor, 
ucuse, N. Y. 





Yes, 2 eggs instead of seven! Easy mixing! 
And you get the airy delicacy, thi in-silk fineness 
and blissful 1 of tru iffon! 


Ir you could read the 
enthusiastic letters about new 
“LoveLight” 2-egg Chiffon... 
and hear the wonderful things 
that were said to “Mom” about 
it... you’d bake it this very day! 

It’s an easy miracle you can 
work in your own kitchen 
today ... but you need its 
miracle ingredients, SOFTASILK 
and WESSON OIL. Be sure to 
use SOFTASILK, the supremely 
fine cake flour that is designed 
to carry the extra sugar and 


- 
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Betty Crocker’s New “LoveELiGHT” 
2-EGG CHIFFON CAKE 


Extra-light and moist with Softasilk Cake Flour! 
Quick and easy with Wesson Oil! 


2 eggs, separated 

11% cups sugar ¥4 cup WESSON OIL 

1% cups sifted 1 cup buttermilk* 
SOFTASILK Cake Flour 2 squares unsweetened 

% tsp. soda chocolate (2 oz.) melted 


¥% tsp. salt 


*Sweet milk may be substituted for buttermilk in this recipe. 


Heat oven to 350° (mod>rate). Grease generously and dust 
with flour 2 round layer pans, 8 or 9 x 114”, or one oblong 


| that pours. Delicate WESSON 


pan, 13 x 914 x 2”. 


2-egg layer Chiffon and to give 
it extra goodness, extra 
richness. And the recipe calls 
for WESSON OIL, the shortening 


Meringue is the Key 
to this cake. 


BEAT egg whites until frothy. 
Gradually beat in 12 cup of 
the sugar. Continue beating 
until very stiff and glossy. 
This meringue is stiff enough 
when it stands in peaks. 


O1L helps give “LoveLight” 
Chiffon its special delicate 


shortening for this luscious | 
texture and delicate taste. | 



















= Z only 2 minutes batter beating. 


SIFT remaining sugar, Softasilk 
Cake Flour, soda, salt into 
mixing bowl. Pour in Wesson 
Oil, half of buttermilk. Beat 
1 minute, medium speed on 
mixer or 150 vigorous strokes 
by hand. Scrape sides and bot- 
tom of bowl constantly. Add 
remaining buttermilk, egg 
yolks, chocolate. Beat 1 min- 
ute more, scraping bowl con- 
stantly. Just 2 minutes beat- 
ing, and your batter will be 
smooth. 








OFTASILK “35 


CAKE FLOUR 


The world’s most modern 


hortenin€ 
cake flour 7] 








Now, Just 3 Easy Steps! 


Simple folding of meringue 
assures fluffy texture. 


JUST FOLD meringue into bat- 
ter by cutting down gently 
through batter, across the bot- 
tom up and over, turning bowl 
often. Pour into prepared 
pans. Bake layers 30 to 35 
minutes; oblong 40 to 45 min- 
utes. Finished cake fairly puffs 
out of the pans, it’s so light 
and feathery! 

For high altitude adjustment over 
3000 feet, write Betty Crocker, Box 
100, Minneapolis, Minn. 


Don’t risk disappointment! 
UseSoFTASILK CAKEFLOuR, 
scientifically blended for 
perfect baking, and WESSON 
Ol, the shortening that 
pours to measure! You geta 
more delicious cake because 
the delicacy of these two 
superb ingredients lets all 
the flavor come through. 


Wesson 


Oil 


America’s favorite salad oil 
and liquid shortening 














Pineapple’s ready for pie-baking the instant you open a can. 





. And your favorite pie crust mix gives you the pastry jiffy-quick. So— 
today’s the day to make Pineapple Pie! This golden pie with flavor born under 
the tropic sun is a long-time family favorite. And you'll find all 
your eating more fun when you use canned Pineapple plentifully. Keep a 
kitchen “PINEAPPLE SHELF” with all 5 forms, the varied fruit cuts and 
ob os ag, ow sunny juice. For fruit servings, bakings, salads and meat dishes... 


reach often for a can of Nature’s most refreshing flavor! 







of Pineapple ... are marvelous as 


mealtime fruit, give glamor to main- 
course meats, decorate cakes, bring 


a lift to salads 
P) 
the juiew 


that says “Good Morning!” — enjoy 
golden Pineapple juice every day 


oo 


am 
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makes an exciting dinner dessert! For 
8-in. pie, take *2 can of Crushed Pine- 
apple, add ¥2 cup of sugar, and follow 
cookbook directions for fruit pie filling. 
For crust, use your favorite packaged pie 
crust mix orstandard pastry recipe. Keep 
several cans of Crushed Pineapple on 
hand for scores of cooking uses, also 
fruit servings from the can 
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TRADEMARK REG. U.S, PAT. OFF, 


Chels of the West 


The Art of Cooking ... by men... for men 


Chefs of the West do some of their finest 
ork on Sundays about this time of year. 
Their favorites by far are Sunday break- 
ist and Sunday night supper. Let’s see 
hat the early shift has cooking. 
In his Honolulu kitchen, Chef H. W. B. 
Hod) White is working up a batch of 
old-fashioned hot cakes. Principal ingre- 
dients are whole wheat flour (“high enough 
in protein so you don’t have to put in 
any soda to counteract sour milk”), yeast, 
and dried milk (“adds a smoothness and 
richness you can’t get any other way”). 
Ihis hot cake maneuver takes a little 
time, but our taste testers definitely ap- 
proved the product. After reading the 
recipe, don’t neglect the postscript. Chef 
White, under the influence of hot cakes, 
no doubt, bubbles and expands with en- 
thusiasm on the merits of his batter. 


YEAST WHEAT CAKES 
3 cakes yeast or 3 packages dry yeast 
2 cups warm water, sweet or sour milk, or 
buttermilk 
4 tablespoons dark molasses 
3 eggs, separated 
| teaspoon salt 
5 to '/2 cup melted shortening 
3 


w 


13%, cups whole wheat flour 


3 cup non-fat dry milk 

Crumble or sprinkle yeast into water, 
milk, or buttermilk. As soon as yeast is 
softened, add molasses, egg yolks, salt, 
and shortening. Sift flour and dry milk 
together. (If you prefer, you can substi- 
tute some wheat germ or soya flour for 
some of the flour.) Sift again and stir well 
into the liquid. 


Let stand for about an hour; or, if you are 
in a hurry, run some warm water into the 
sink and set the bowl containing this 
mixture in the water. In 20 minutes you 
are ready to go. Just before frying the 
cakes on the griddle, fold in the stiffly 
beaten egg whites. Serves 4 to 5—de- 
pending immensely upon appetite—but in 
any case makes 50 to 60 small pancakes. 
Then hurry and make up another batch, 
because if you have asked more than three 
for breakfast, you won’t have any left 
over. If there is any of the batter left 
over, put in the refrigerator in an open 
container. But be sure to beat it down a 
couple of times, or it will run all over the 
place until it gets cold. Then, next morn- 
ing, it is ready to go again. You can add a 
little more flour, another egg yolk and 
egg white to fluff it up, but you'll find 
that it is probably all right as is. After 
you have made these hot cakes a few 
times, you'll find that you just naturally 
make more than you can use in order to 
put some away in the refrigerator. 

You can use this same recipe for waffles 
if you like, making it a little thicker. If 
you do that, try adding some apple sauce 


to the dough. 


Honolulu 


Spencer Whiting takes a sly dig at one of 
our recent recipes that was practically 





“Let's see what the early shift has cooking” 
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and other goodies... 
extra appeal to 
school lunches and 
after-school 
snacks with Schilling 
pure Vanilla. Children 
love its good flavor. 
Makes your favorite recipes 
even better. Use Schilling Vanilla 
next time you bake. 






For delightful variety, use Schilling 
food colors and other flavors. 
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EARTINESS! 


WHEN IT COMES TO COFFEE, the man in 
the house is usually hardest to 
please. He likes it full-bodied, 
hearty — coffee with a rich, robust 
look that smiles a ‘“‘good morning.” 


AND THAT’S EDWARDS INSTANT! For 
here is an “instant” that’s 100% 
coffee — all coffee — that gives you 
the rich flavor of the world’s rich- 
est coffees. 

YOUR HUSBAND WILL LOVE IT. You, too 
...for Edwards Instant turns coffee- 
making into a pleasure. Get a jar 
today and see. 


EDWARDS 
Instant 


COFFEE 















PES So mucy 
OR You, ro 
* Cuts — °o 
as Your coffee bili 
ev much a ( 
en less t¢ 2 Costs 


top i er 
coffees 'Y instant 
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« SAFEWAY 


Distributed by DWIGHT EDWARDS COMPANY « Head Office: San Francisco, Calif. 
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swimming with fish: “I have a North 


African French recipe for stewed octopus, 


but it’s even more repulsive than seven 
kinds of fish in one pot, so I won’t include 
it here.” 

What he does include is a recipe so sim- 
ple and so effective that it catches you 
by surprise. It is a variation on French 
toast—which, like many other “French” 
dishes, is never served in France. 





“IT have a North African French recipe 


for stewed octopus’ 


The kind of French toast that is usually 
served doesn’t please Chef Whiting at 
all— “It suggests stale bread and leathery 
egg whites, both cold and soggy. How- 
ever, that’ needn’t be and shouldn’t be. 
It can be a dream. Here’s my way”: 


CALIFORNIA TOAST 

6 egg yolks 

V2 cup evaporated milk or fresh cream 

Pinch of salt 
Grated peel and juice of '/2 orange 

V4 teaspcon nutmeg 

12 slices fresh bread 
Beat egg yolks with fork or rotary beater, 
gradually adding the evaporated milk or 
cream. Add salt, orange peel and juice, 
and nutmeg. 
“The important thing is to use fresh 
bread—why waste good eggs to use up 
stale bread? Do trim off the crusts. Dip 
bread slices in batter and cook in a heavy 
skillet greased with butter. As in cooking 
any egg dish, the skillet should be barely 
hot enough to do the job. Please don’t 
brown these beauties—leave them golden 
and lovely. Serves 6. 
“We serve the toast with a simple syrup: 
1 cup white sugar and enough water to 
dampen it (2 or 3 tablespoons). Heat to 
dissolve, then add 1 tablespoon honey. 
When cool, add % teaspoon vanilla.” 


efrencerd St sts 


Richmond, Calif. 


What to do with the left-over egg whites? 
An extra white or two never hurt an ome- 
let or a dish of scrambled eggs 


We recommend this dish wholeheartedly 
to the Western stream fisherman. In this 
season it is logical for salmon and bass. 
In summer it should do well with trout. 


SUNSET 
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You can make it up in quantity, preserve 
it, and use it weeks afterward. Sunday is 
a good day to dedicate to such a produc- 
tion. The Russian name, Zakuska, means 
“little bits” or, roughly, “appetizer”’— 
serve it thus on Sunday or on any other 
day of the week. 


ZAKUSKA 

2 large trout or a 4 to 6-pound salmon, filleted 
Salad oil 

2 onions, chopped fine 

| large can (No. 2!) tomatoes 

2 bottles (2'!/4, oz. each) of capers and liquid 

2 small cans (4 oz. each) button mushrooms 

1 can (4 oz.) chopped ripe olives 

3 or 4 carrots, sliced and cooked 

6 thin lemon slices 

| teaspoon whole black peppers 

| bay leaf 
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teaspoon salt 
Brown fish fillets (no flouring) in salad 
il and place to one side. Brown onions 
n same oil, then add all remaining in- 
redients and simmer a few minutes. 
\lternate fish and sauce in a large cas- 
serole. Cover and bake in a slow oven 
300°) for 1 hour. Pack in sterilized jars, 
seal, and keep in refrigerator. Makes 
about 4 pints, depending on size of fish. 
Serve as an appetizer (antipasto). Fish 
will absorb sauce but still remain in iden- 
tifiable pieces if not cooked too long. 


a 


Los Altos, Calif. 
* 


The mushroom, aristocrat of vegetable, 
is too often treated with less than proper 
respect. Do not overcook! It is dangerous 
to cover mushrooms, too, as this tends to 
draw out the juice, leaving them tasteless, 
shrunken, and discolored. 

The shining virtue of this dish is the way 
that the mushroom flavor stays fresh and 
dominant. Preparation of the recipe is 
quick (good for Sunday evening), but you 
have to drive the mushrooms, peas, and 
onions through the cooking process with 
just the right light rein if you want them 
to perform as a team, 


SUNDAY NIGHT MUSHROOMS 

12 ounces fresh mushrooms (approximately) 

| package (10 oz.) frozen peas 

8 small white boiling onions 

4 pound (I cube) butter or margarine 

Tabasco sauce 
2 bay leaves (optional) 
Salt and pepper 

2 tablespoons sherry 

4 slices buttered toast 
Wash mushroom caps (discard stems) and 
slice the big ones. Drain on a paper towel. 
Cook peas in boiling salted water for 2 
minutes. Drain and set aside. Peel onions, 
cut into quarters, and cook in_ boiling 
water for 5 minutes. Drain and set aside. 
Melt butter in frying pan. Add dash of 
l'abasco, bay leaves, and salt and pepper 
to taste. Add mushrooms and sauté for 
5 minutes. Add cooked peas and onions 
and cook for 2 minutes more, or until 
mixture is well heated. Add sherry and 
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HALF PRICE OFFER 


On the Handy 





We’re making this special 


offer to introduce you to Fleischmann’s Active 
Dry Yeast in handy, thrifty 3-package strips. You’ll 


always save money on ‘““Thrifty Three’s 


99? 


and 


now, while this offer lasts, you save half the usual 

price. It’s a grand chance for women who bake at home to 
try Fleischmann’s Active Dry Yeast. It’s the yeast prize-winning 
cooks depend on—keeps for months and always rises fast! 


Void in any locality where such offers 
are prohibited, taxed or restricted in 
any way by law. In California this 
coupon will be redeemed by any 
grocer appointed as an authorized 
agent of Standard Brands, Inc. for 
this purpose. 
NP 9000 
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MR. GROCER—This coupon will 
be redeemed for 7¢ plus the regular 
handling charge by your Standard 
Brands representative. Or mail the 
coupon to Standard Brands Inc., 
P. O. Box 3546 Rincon Annex, San 
Francisco, 19, California. 








VALUABLE CO 


Take This Coupon To Your Grocer—Get 3 Packages Of 
Fleischmann’s Active Dry Yeast At Half The Usual Cost 


Offer available in California; also Clark County (Nevada) and Yuma 
and Mohave Counties of Arizona — Coupon good until April 1, 1954 
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See 
how 


Soda serves more ways 
than any 
other household product 


Baking soda (bicarbonate of soda) 
saves you time, work and money 
101 ways. Keep a box in the kitchen 
to lighten household chores and in 
the medicine cabinet for first aid, 
dental and medical care. 


Lemon and Soda for 
Colds! 


The juice of a lemon and 
lg tsp. bicarbonate of 
soda (baking soda) in 
16 glass of water is an 
excellent neutralizer . . . 
helps reducé acidity. 
Liquids are important 
in easing cold discom- 
forts, so take lemon and soda several times 
a day. See if it doesn’t help you feel better! 


Soothing Gargle and 
Mouthwash! Bicarbon- 
ate of soda used as a 
gargle is another effec- 
tive measure against 
colds. To cleanse the 
throat and help remove 
accumulated mucus, 
dissolve 2 tsp. soda in 
L6 glass of water. Makes 
a cleansing alkaline mouthwash, stops bad 
breath that originates in the mouth. 


New Handy Size with Metal Pour-Spout! 
Now—you can get bicarbonate of soda in 
a specially designed 
water-repellent package 
just the right size for 
your medicine chest. 
You pour out just what 
you need. Convenient 
for travelling. Avail- 
able in the health and 
beauty aids depart- 
ments of grocery stores, 


A Household Treasure 


Why buy a number of different products 
to do a number of different jobs when 
baking soda (bicarbonate of soda) does 
them all and costs only pennies a box? 

















‘ = | «6 
Arm & Hammer and Cow Brand Baking 
Soda are pure Bicarbonate of Soda, U.S.P. 


Free Booklet! Write: Church & Dwight 
Co., Inc., 70 Pine Street, New York 5. 
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simmer for 1 minute. Serve on thin slices 
of buttered toast. Serves 4. 


Jdn2 MM res ; 
Los Angeles 
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“The other evening, looking through the 
icebox, I found about a pound of shoulder 
of beef,” says Chef Walter L. Wilson of 
Seattle. “In wondering what to do to 
make it serve four, I concocted ‘American 
Sukiyaki.’ ” 

Chef Wilson improvises, but he doesn’t 
fly blind. From past experience he has 
some pretty accurate instrument readings 
on all the ingredients he uses. 


AMERICAN SUKIYAKI 
V4 cup finely diced salt pork 
| pound beef round or shoulder (cut | inch 
thick) 
Y2 cup chopped onion 
cup sliced celery 
pinch oregano 
V4 teaspoon dried marjoram 
teaspoon monosodium glutamate 
Vy teaspoon sugar 
cup hot water 
bouillon cube 
pound fresh mushrooms 
tablespoons butter or margarine 
tablespoons cornstarch 
tablespoons cold water 
teaspoon salt 
teaspoon pepper 
package (8 oz.) noodles, cooked and 
buttered 
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Braise diced salt pork in heavy skillet 
over low heat till light brown. Slice beef 
very thin in 2 to 3-inch-long strips, and 
brown lightly in salt pork drippings. Add 
onion and celery and sauté only till trans- 
lucent, stirring with a fork occasionally. 
Add all the seasonings and a cup of hot 
water in which a beef cube has been dis- 
solved. Cover and cook over low heat 
about 1 hour, or till meat is tender. Add 
more hot water as needed when liquid 
cooks away. 

In the meantime slice and sauté the 
mushrooms in another pan in butter or 
margarine for 3 minutes, and add to meat. 
Thicken sauce with cornstarch dissolved 
in cold water and season with salt and 
pepper. Serve over buttered noodles. 
Serves 6 to 8. 
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For bean lovers who enjoy the real 
McSanchez—frijoles in Latin American 
hot style—here is a soup that should 
make a one-dish supper for a wintry 
Sunday evening. 

Chef George C. Booth considers himself 
an expert on beans. 

“Understand that I was born in the wilds 
of southern Oregon and spent my early 
years with a prospector and his wife. 
Beans were my staple for years. Then 
add more time in logging and construction 


camps, a hitch in the Marines, three 
years in the Navy in the last war, and 
time in Mexico. For years I have been 
cognizant of the Mexican habit of cooking 
rice and beans and hominy and beans, but 
I couldn’t get over my gringoismo enough 
to go for that. It took Peru last summer 
to open a new vista. 





“TI tried a plate of beans and bowed 
to a genius greater than my own” 


“During a Naval Reserve. cruise, I took 
a train trip up the Andes with 60 sailors. 
We were dropped off at Rio Blanco, about 
12,000 feet up and waited around 3 hours 
for the down train. There were only 2 
stores and a cantina, a llama, a cold 
white stream, and a dozen people. The 
sailors photographed the llama from every 
angle and ate sandwiches brought from 
the ship. I tried a plate of beans in the 
cantina and bowed to a genius greater 
than my own. Here is the recipe as recon- 
structed in my own kitchen”: 


FRIJOLES RIO BLANCO 
2 cups dried navy beans 
Yy pound ham hock or chopped salt pork 
cups water 
teaspoon oregano 
cloves garlic, chopped 
large onion, chopped 
teaspoons soda 
tablespoon salt 
teaspoon pepper 
I'/. cups dry split peas 
large onion, sliced 
stalks celery with tops, finely sliced 
medium sized carrots, sliced thin 
medium sized green peppers, sliced 
fresh or dry hot chili peppers (optional), 
chopped 
teaspoon dry marjoram 
cups Burgundy 


Cook beans, ham or salt pork, water, 
oregano, garlic, chopped onion, soda, salt, 
and pepper together for 2 hours. Then 
add all other ingredients except wine and 
cook for 14% hours more. Add wine 45 
minutes after vegetables have been put in. 
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The soup puréeist may want to colander 
his soup, but I like it straight. Serve hot 
from the pot. Serves 10 to 12. 


Leo. C. Coro 
Long Beach 
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ADVERTISEMENT 
You can’t buy 
desserts like these 


AND YOU CAN’T IMAGINE HOW 
EASY THEY ARE TO MAKE 


Real homemade party desserts can be 
made quickly, easily, and inexpensively 
with Knox Gel-Cookery. 


There’s no end to their delicious variety 
in flavors, colors, and textures. Made in 
the morning or the day before, they can 
be stowed in the refrigerator and brought 
forth when it’s time to serve them. 


A good Gel-Cookery dessert to start with 
is the Lemon Chiffon Pie illustrated in 
color on this page—one of the all-time 
favorites from west coast to east coast. 
And from Chiffon Pie to Chiffon Cake— 
you'll like this new recipe for Pineapple 
Refrigerator Chiffon Cake, and your fam- 
ily will delight in its novelty and melt-in- 
the-mouth goodness. 


PINEAPPLE REFRIGERATOR 
CHIFFON CAKE 


1. Soften 1 envelope Knox Unflavored 
Gelatine in 14 cup cold water. 


2. Combine 3 slightly beaten egg yolks, 
1 cup canned crushed pineapple 
and syrup, | tablespoon lemon juice, 
and 1/4 teaspoon salt. 


3. Cook over hot water, stirring constantly, 
until custard consistency; stir in softened 
gelatine until thoroughly dissolved; cool. 


4. Slowly beat 1/4 cup sugar into 3 stiffly 
beaten egg whites; fold in. 


5. Whip % cup icy cold evaporated 
milk, until triple in volume; add 1 
tablespoon lemon juice and beat un- 
til very thick; fold in. 

6. Spoon 4 of mixture into waxed-paper- 
lined 9 x 5 loaf pan; add a layer of 
large thin chocolate cookies; repeat 
3 times; add remaining chiffon as last 
layer. 

7. Chill overnight; unmold for 8 to 10 
servings. 

*If fresh or frozen pineapple is used boil 2 minutes 
before combining with gelatine. 


PROTEIN FOR CHILDREN 


Many alert mothers have brought new, 
wholesome variety to their children’s meals 
with Gel-Cookery, and in doing so have 
delighted the whole family as well. 


The high protein content of Knox, the real 
Gelatine, helps assure complete and eager 
intake of this essential growth nutrient. 
Knox is all gelatine, all protein, no sugar— 
so its uses are unlimited, unlike factory- 
flavored jell desserts which are about % 
sugar and only about \% gelatine. 


In Gel-Cookery millions of women have 
found a sure-fire way to get more good 
variety into menus for children and for all 
the family —they have found again and 
again that home made is always best and 
just as easy. Why not get to know Knox 
today. See how many ways it helps. 














LEMON CHIFFON PIE 


1. Soften 1 envelope Knox Unflavored 
Gelatine in 4 cup cold water. 

2. Beat slightly 3 egg yolks: add 14 cup 
sugar, 4 cup lemon juice, 4 teaspoon 
salt. 

3. Place in top of double boiler and cook 
over hot water, stirring constantly, until 
custard consistency. 

4. Remove from heat. Add softened gela- 
tine, stir until dissolved. 
‘5. Add 1 tea ted lemon rind, 
chill to consistency of unbeaten egg white. 
6. Beat 3 egg whites until stiff. Beat in, 
gradually, 14 cup sugar. 

7. Fold wong mixture into beaten egg 
whites. Pour into 9-inch baked pastry 
shell or crumb crust; chill until firm. 

8. Garnish with whipped cream or nuts, 
if desired, 
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America’s favorite Chiffon Pie, pie you 
can't buy, isa good example of the bet- 
ter desserts, salads and main dishes you 
can make with Knox Gelatine. Try it, 
it’s easy and your family will love it! 
There are prize recipes in every package. 












MAIL TODAY 
Knox Getatine, Box SU-7 
Jounstown, N. Y. 

Send me my free Knox Pie and Candy 
Recipe Bulletin described above. 
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Only rice 
of its kind— 


just add to 
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boiling water! 


A Product of 
General Foods 








Sure To Please . . . Made With Ease 
MINUTE RICE WITH FLANK STEAK 
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No washing! No rinsing! What a meal! Pink slices of thrifty flank steak teamed with 

snowy, fluffy rice. Perfect rice like this used to be slavery to 

No draining! No steaming! make. Now it’s as easy as this. For 4—simply add 114 cups 

Minute Rice and 4 teaspoon salt to 14 cups boiling water. Cov- 

It’s amazing but true! You just pour pre-cooked er, remove from heat, let stand 13 minutes. Presto—perfect rice! 

Minute Rice into boiling water to make rice you're No other rice is so easy to fix . . . so sure to delight the family! 
proud to serve—every grain plump and separate, Minute Rice is delicious as a vegetable, in casseroles, for des- : 

tender and delicious! And Minute Rice gives perfect serts. Look for the wonderful quick-fix recipes on every package. 


results every time .. .never leaves sticky pans to scour. 
Remember to ask for the big super-economy package. 
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For a winter supper (see cover): Salmon Bisque, tossed green salad, French bread. Heat 
tureen with hot water before pouring in soup, then ladle into pre-heated soup bowls 


Dinner from the soup tureen 


The full meal soup or chowder is to the 
winter menu what the casserole is to the 
summer meal. It offers the same good 
eating, informality of service, and ease 
of early preparation. 

Soups, rich with vegetables and meat, or 
chowders, fortified with one of the many 
Western fish, can be hearty enough so 
that you need only salad and hot bread or 
rolls to balance your menu. 


Canned salmon, mashed and blended in a 
cream sauce, is the basis of this pale pink 
bisque accented with lemon. Serve it with 
bread, or corn 


hot French bread, corn 


sticks and a tossed green salad. 


SALMON BISQUE 

tall can (1 pound) salmon 

'/y cup sliced celery 

tablespoon finely chopped onion 
tablespoons ('/2 cube) butter or margarine 
tablespoons flour 

quart (4 cups) milk 

Pepper 

Finely chopped parsley 

6 lemon slices 
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Drain salmon, saving the liquid; remove 
skin and bones, then mash salmon well 
with a fork until smooth. In a large heavy 
kettle, sauté celery and onion in butter 
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until limp and clear. Sprinkle flour into 
pan and stir until blended. Pour in milk, 
and stirring constantly, cook until smooth 
and slightly thick. Stir in mashed salmon 
and salmon liquid; season with pepper to 
taste. Reheat soup just to the boiling 
point before serving. Sprinkle a pinch of 
chopped parsley on each lemon slice, then 
float a lemon slice on each serving of soup. 
Serves 6. 
® 


You don’t need a soup bone to make this 
soup laced with carrot and onion because 
ground beef supplies the meat flavor. 


BEEF AND CARROT SOUP 
| pound ground beef 
I'/. cups coarsely grated onion (approximately 
3 medium sized onions) 
6 cups water 
I. cups coarsely grated carrot (approximately 
4 medium sized carrots) 
1'/4. teaspoons salt 
2 teaspoon pepper 
4 tablespoons ('/. cube) butter or margarine 
Y; cup flour 
IY. cups milk 
Vy teaspoon salt 
44 teaspoon pepper 
Grated Parmesan cheese 


>= 


Brown meat and onion together for 5 





minutes, stirring with a fork to crumble 
meat. While meat is browning, heat water 
to boiling, then add meat, onion, pan 
drippings, carrot, the 114 teaspoons salt, 
and the 14 teaspoon pepper. Cover and 
simmer for 1 hour. Melt butter in a sauce- 
pan; blend in flour until smooth; add milk, 
and stirring constantly, cook until smooth 
and thick. Season with the 4% teaspoon 
salt and the 44 teaspoon pepper. Just be- 
fore serving stir the cream sauce into the 
ground beef mixture and heat until piping 
hot. Sprinkle 1 tablespoon grated cheese 
over each serving. Serves 6.—E. H. T., 
Honolulu. 
° 


Barley thickens this rich broth which 
contains pieces of tender beef. 


SCOTCH BROTH 

3 pounds center-cut beef shank 

Yy cup pearl barley 

2 tablespoons salt 

12 cups water 

6 medium sized carrots, coarsely grated 

6 green onions and tops, finely chopped 

| medium sized turnip, finely chopped 

| medium sized tomato, chopped 

| tablespoon finely chopped parsley 
Place beef shank, barley, and salt in a 
large heavy kettle; pour in cold water, 
then bring to a boil. Add carrots, onions 
and tops, turnip, tomato, and parsley; 
cover and simmer very slowly for 3 hours. 
Remove shank from broth, and when cool 
enough to handle, remove meat from 
bone. Return meat to broth; reheat. 
Serves 8—H. W., Palo Alto, Calif. 


Soaking the codfish overnight shortens 
the cooking time and eliminates an exces- 
sive saltiness. Pass crusty fingers of 
French bread to dunk in the savory to- 
mato flavored broth. 


CODFISH SOUP 

pound boneless salt codfish 

Water 

medium sized potatoes 

medium sized green peppers 

medium sized onions 

large can (No. 2!/2) and | medium can 
(No. 2) solid pack tomatoes 
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4, cup olive oil 

2 dried hot chili peppers 

| teaspoon salt 

4 cups water 

Cover fish with water and soak about 12 
hours, changing water 2 or 3 times. Then 
drain, cover with fresh water, and sim- 
mer slowly for 30 minutes, or until fish 
flakes with a fork. Drain, and when cool 
enough to handle, break fish in small 
pieces. Peel potatoes and cut in ¥%-inch 
cubes; seed and finely chop green peppers; 
chop onions coarsely. Place flaked fish, 
potatoes, green peppers, onions, tomatoes, 
oil, chili peppers, and salt in a large kettle; 
pour in the 4 cups water, then simmer 
for 1144 hours. Remove chili peppers be- 
fore serving. Serves 8.—M. G. C., Long 
Beach, Calif. 
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Canned chicken and mushroom soup give 
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Amazing new instant starch! 


Niagara works perfectly 
in cold water! 





NO cooking 
NO hot water 
NO waiting 
NO straining 
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_ gtarchable cottons. 


SAVE MONEY...Niagara goes 
4 to 5 times farther than bottled starch 





This new starch dissolves instantly . .. stays 
dissolved in cold water. It is the only starch 
made to work perfectly in cold water. Yes, 
Niagara gives you the mixing ease (without 
the expense) of bottled starch. 


Faster, easier ironing is assured...with 
Niagara Starch there are no hard lumps to 
stick to the iron. Dark colors stay bright... 
no white streaks ever. 


Cottons look lovelier ...dresses, blouses, 
children’s clothes, curtains stay crisp, neat... 
look better longer. Now, with Niagara Starch, 
it’s so easy to look your very best in perky, 
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COLD WATER 















a creaminess to this chowder, yet do not 
hide the rich oyster flavor. 


OYSTER CHOWDER 

| cup sliced celery (approximately 3 stalks 
celery) 

2 medium sized potatoes, peeled and cut in 
Y2-inch cubes 

| small onion, grated 

| tablespoon finely chopped green pepper 

| tablespoon finely chopped parsley 

3 cups water 

| can (10% oz.) cream of chicken soup 

I can (10% oz.) cream of mushroom soup 

1 pint small Pacific oysters 

2 tablespoons butter or margarine 


Cook the celery, potatoes, onion, green 
pepper, and parsley in water for 30 min- 
utes, or until vegetables are tender. Stir in 
the undiluted chicken soup and mush- 
room soup. When mixture is smooth, add 
oysters and simmer over low heat just 
until the edges of the oysters curl. Stir in 
butter and serve immediately. Serves 6. 


—B.M. R., Berkeley. 
° 


If you like a clam chowder with a mild 
flavor, try this soup enriched with vege- 
tables and bacon. 


VEGETABLE CLAM CHOWDER 
4 cups water 
4 slices bacon, cut in small pieces 
3 medium sized carrots, finely chopped 
I small green pepper, seeded and finely 
chopped 
medium sized onions, finely chopped 
medium sized potatoes, peeled and cut in 
l-inch cubes 
quart (4 cups) milk 
can (7 oz.) minced clams 
I'/y teaspoons salt 
teaspoon seasoning salt 
Yq teaspoon monosodium glutamate 
V4 teaspoon pepper 
Heat water to boiling. While water is 
heating, partially cook diced bacon until 
light brown, then add bacon and drip- 
pings to boiling water along with carrots, 
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green pepper, onions, and potatoes. Cover 
pan and simmer 45 minutes. Stir in milk, 
clams and clam liquid, salt, savory salt, 
monosodium glutamate, and pepper; heat 
to piping hot before serving. Serves 6.— 


J.W. B., Salt Lake City. 
° 


The mushroom flavor predominates in 
this soup. Serve with croutons as a con- 
trast to its smooth richness. 


CHICKEN MUSHROOM SOUP 

| tablespoon butter or margarine 

| tablespoon flour 

2 cups milk 

| can (10% oz.) cream of mushroom soup 

1 can (10% oz.) chicken soup with rice 

Croutons 

In a large heavy saucepan, melt butter, 
then blend in flour until smooth. Pour in 
milk, and stirring constantly, cook until 
smooth and slightly thickened. Add _ un- 
diluted mushroom soup and chicken soup 
and stir until smooth. Heat just until 
piping hot. Sprinkle with croutons before 
serving. Serves 6.—H. C., Palo Alto, Calif. 
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Seat chayee to SAVE 





with your purchase of CANTERBURY TEA 


HERE IS YOUR CHANCE to own luxury 
silverware at never-again prices. 
Thousands have already taken ad- 
vantage of this great offer. Now, for a 
limited time, you can still save 50% on 
this Wallace Rosanne Pattern, These 
are almost unheard-of prices on sil- 
verware of this quality. And only 
Canterbury Tea brings them to you... 
in this magnificent “last chance” offer. 


NEVER AGAIN 
AT THESE PRICES! 


Offer closing due to necessary 
increases in silverware costs. 
Good only while Canterbury 
Tea packages with silverware 
order blanks are available... 
at Safeway. 


TO ORDER: use handy 
illustrated order blank in the 
CANTERBURY TEA package... 


FEATURED AT 


SAFEWAY 
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DWIGHT EDWARDS COMPANY, San Francisco, Los Angeles, Portiand, Denver, Dallas, Washington, 0.C. - OWIGHT EDWARDS (Canada) LTD., Vancouver, B.C. 


NOTICE THE ILLUSTRATION: Every piece 
you need. Every piece matched... 
overlaid at points of wear. Every 
piece genuine Wallace ‘‘AA”’ heavy 
silverplate...backed by the Wallace 
guarantee. Don’t wait, don’t hesitate 
.--make your selections now. Start 
with your purchases of Canterbury 
...to make your dreams of lovely 
silverware come true. 


7 ON WALLACE 


50: exquisite Wallace Rosanne Pattern... 
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TYPICAL 
SAVING 2 


( 3-PIECE PLACE SETTING 


Ye > only $yio c 


with boxtop of Canterbury 
Tea. Reg. open stock price: 
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the nicest thing 
that ever happened 


SALAD! 


In fact, some- 
thing wonderful 
happens to 
meats and gravies 
... vegetables, 
too, when 
flavored with 
Milani’s 1890 
French Dressing. 
You'll find it 

in all leading 
food stores. 


FREE! World Famous Salad Recipes. 
Write: Louis Milani Foods, Inc., Dept. S, 
12312 W. Olympic Blvd., Los Angeles 64. 











BUY U. S. SAVINGS BONDS 
AND HOLD THEM 


~~ 
LIGHTER ) CAKES 














9 QUARTS 
FROM 1 CAN 
FOR LESS 
THAN 20¢ 





Cooking with 


canned cherries 


Because some canned cherries are rather 
bland and others are tart, auxiliary fla- 
vors—apple, wine, lemon—should be se- 
lected as needed to increase or decrease 
acidity. 

During baking the juices from the cherries 
and apples bubble over the spicy topping 
and form a caramel-like sauce. 


CHERRY APPLE PUDDING 
4 large tart apples, peeled, cored, and thinly 
sliced 
1 medium can (No. 2) pitted sour cherries, 
drained 
| cup sugar or '/, cup white sugar and '/2 cup 
brown sugar, firmly packed 
tablespoons flour 
teaspoon cinnamon 
VY. teaspoon nutmeg 
12 graham crackers, finely crushed 
tablespoons sugar 
tablespoons chopped blanched almonds 
tablespoons melted butter or margarine 
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Combine the sliced apples and drained 
cherries. Mix together the 1 cup sugar, 
flour, cinnamon, and nutmeg; sprinkle 
over fruit and toss lightly. Turn fruit 
mixture into a greased 8-inch-square bak- 
ing pan. Combine graham cracker 
crumbs, the 2 tablespoons sugar, and 
chopped nuts; stir in melted butter. Sprin- 
kle topping over fruit. Bake in a moder- 
ately hot oven (375°) for 1 hour or until 
apples are tender. Serve warm with table 
cream, whipped cream, or a cherry sauce 
made from drained juice. Serves 6.— 


H.M., Los Angeles. 


Wine moderates the sweetness of dark 
cherries and pineapple. If you want the 
meat to take on more of a fruit flavor, 
pour the sauce over the chops for the last 
15 minutes of cooking. 


PORK CHOPS WITH 
CHERRY WINE SAUCE 
4 tablespoons ('/, cup) fine dry bread crumbs 
2 tablespoons flour 
| teaspoon salt 
Vy teaspoon pepper 
4 pork chops, cut % inch thick 
2 tablespoons butter or margarine 
Y/, cup canned dark, sweet cherries 
Vz cup pineapple chunks 
'/. cup red table wine 
V4 cup (4 tablespoons) water 
2 tablespoons brown sugar 
| tablespoon lemon juice 
| teaspoon grated lemon peel 
| teaspoon dry mustard 
| teaspoon horseradish 
Dash each of allspice and powdered ginger 
V4 teaspoon salt 


Mix together the bread crumbs, flour, the 
1 teaspoon salt, and pepper. Roll chops in 
crumb mixture, then brown on both sides 





FOR 


AND 


~ VITALITY 


Drink fruit and vegetable 
jvices fresh from a 
SWEDEN Speed JUICER 


| In only a few seconds... 





a tasty, sparkling glass 
® of juice. 


True natural flavor of 
fruits and vegetables 

@ retained by exclusive cen- 
trifugal force extraction. 


Build stamina, health 

and resistance to common 
@ colds, with delicious juices 

extracted by a Sweden 


Speed Juicer. 


Extracts juice 
from carrots, 
cabbage, 
celery, beets, 
apples, etc. 




















At leading depart- 
ment, appliance 
and health-food 
stores or write for 
free folder. 


WAS? 


SPEED JUICER 


Distributed by 
LANDSTROM CO. 

69 Green St., 
San Francisco 11, Calif. 


(F> f 
=, HEALTH ~~ 








Marmalade and Toast... 


“I said to the Super-Market 
man that | just knew his store 
was a good store after | saw 
that he had KING KELLY Orange 
Marmalade. | bought two jars 
just to be sure | didn’t run 
out. Bob is crotchety about hav- 
ing his marmalade with his 
breakfast toast,—and it must 
be KING KELLY?’ 


i. Above from letter received. 


—— 


Yours, 


King Kelly 


KmEING KELLY 


The Greatest Name in Marmalade’ 
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in the hot butter. Cover pan and cook 
slowly until meat is very well done, about 
30 minutes. (Turn meat once during 
cooking.) While meat is cooking, pit 
cherries and coarsely chop. Place chopped 
cherries in a saucepan along with the 
pineapple, wine, water, sugar, lemon juice 
and peel, mustard, horseradish, allspice, 
ginger, and the 144 teaspoon salt. Stirring 
occasionally, simmer for 15 minutes. 
Serve hot over cooked chops. Serves 4.— 


H.L.N., San Francisco. 
7 


Here is a dessert for Valentine’s Day. 
When the feathery cake comes out of the 
pan, plump cherries sit on top in a clear 
red glaze that acts as a sauce, too. Because 
the appearance of the cake is so striking, 
we suggest you serve it at the table. Cut 
in pie shaped wedges and pass a bow! of 
whipped cream. 


CHERRY UPSIDE-DOWN CAKE 
| cup suger 
4 tablespoons ('/, cup) cornstarch 
V4 teaspoon salt 
medium can (No. 2) pitted sour cherries 
tablespoon lemon juice 
Red food coloring 
5 tablespoons butter or margarine 


Cake topping 

egg yolks 

cup cake flour 

%, teaspoon baking powder 
V4 teaspoon salt 

cup sugar 

tablespoons hot water 

3 egg whites 
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In a large saucepan, thoroughly combine 
the sugar, cornstarch, and salt; add 
cherries and juice, lemon juice, and 
enough food coloring to make sauce a 
bright red. Mix well, and stirring con- 
stantly, cook over low heat until mix- 
ture is thick and clear. Remove pan from 
heat and stir in 2 tablespoons of the but- 
ter. Melt the remaining 3 tablespoons 
butter in a heavy 10-inch frying pan with 
a heat-proof handle or in an upside-down 
cake pan; then pour in cherry sauce. 

Beat egg yolks until well blended. Sift 
flour, measure, then sift again with bak- 
ing powder, salt, and sugar. Slowly beat 
dry ingredients into egg yolks. Pour in 
hot water and continue beating until 
smooth. Beat egg whites until stiff, but 
not dry, and fold into batter. Pour batter 
over cherry mixture in the frying pan. 
Bake in a moderately slow oven (325°) 
for 40 to 45 minutes, or until the top of 
the cake springs back when touched. Cool 
before turning out upside-down on a 
large round platter. Serves 8 to 10.— 


H.W. G., Fallbrook, Calif. 
+ 


THE IMAGINATIVE COOK 


Substitute 4% cup sherry for the liquid 
required in packaged vanilla or lemon 
pudding. Serve over crushed macaroons, 
soaked in sherry if desired, or use as a 
pie filling. 
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SEE WEAR-EVER ON THE ALCOA “SEE IT NOW” TELEVISION PROGRAM—OVER CBS EVERY WEEK 





THE ALUMINUM COOKING UTENSIL CO., 


































APPEAL 


Only coffee freshly brewed in a 
Wear-Ever Aluminum Coffee-maker 
has that captivating fragrance! 


Wear-Ever Perks and Drips get the utmost 
natura! flavor and deliciousness from coffee, 
because scientific research at a great Ameri- 
can university developed their brewing per- 
fection. 

Enjoy coffee at its best—brewed in a Wear- 
Ever Coffee-maker. See them at your dealer's. 



































You save time, coffee 
and fuel by having at 
wo different sizes 


offee-makers 


least t 
of these © 
kitchen. 





in your 





WEAR-EVER), 2. dor 


INC., NEW KENSINGTON, PA. 


125 

















= 


= 


con own lt 

AY or 05 We 08 
mag Se! 

F.H.A-opereves 


Sg Ba 








New 


Color is the key to modern kitchens 
that are as cheerful as they are efficient! 
And of all modern ranges, only the new 
Thor Built-in Electric Range gives you 
a choice of four different decorator col- 
ors—the most-wanted colors and tones 
that will blend or contrast beautifully 
with practically any kitchen color 
scheme! 

Yes, Thor not only gives you the lar- 
gest built-in oven of them all—but the 
oven trim gives you a choice of any one 
of these smart colors: luxurious Satin 
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electric range 


Silver, stunning Thor Gold, lustrous 
Copper, gleaming White Porcelain. 


Colorful booklet shows exciting new 
kitchen plans, designed around these 
new Thor colors, along with complete 
information on the thrilling new Thor 
Built-in Electric Range. Write for your 
free copy today to Leeson Steel Prod- 
ucts, Inc., subsidiary of Thor Corpora- 
tion, 115 New Montgomery Street, San 
Francisco 5, California. 


THINK OF VALUE... THINK OF THOR 


#Reg. u. 8. Pat. Off. Copyright U. S. A- 
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Automatic Spinner 


see ee eevee eevee ee eee eer eevee eeeeeeeeeeeere 7? 


THOR CORPORATION 
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Wringer Washers Oryers 


Refrigerators ¢ Freezers Gladiron 
eseeeeeeeeeee 


e Chicago 50, Illinois 





Cider contributes 


a fresh fruit tang 


Apple cider supplies desirable acidity in 
many desserts and salads. More impor- 
tant, it contributes a fresh fruit bouquet. 
The apple flavor in this refreshing chiffon 
pie is doubled by adding both cider and 
applesauce. 


APPLE CIDER CHIFFON PIE 
envelope (| tablespoon) unflavored gelatin 
V4 cup cold water 
cup apple cider 
%4 cup sugar 
V4 teaspoon salt 
VY, cup thick, sweetened applesauce 
tablespoons lemon juice 
Y; cup finely chopped walnut meats 
2 egg whites 
9-inch graham cracker pie shell 
YV. cup whipping cream 

Nutmeg 


nN 


Soften gelatin in cold water. Heat cider 
to boiling, add gelatin, 1% cup of the sugar, 
and salt; stir until dissolved. Chill until 
syrupy; beat well; then fold in apple- 
sauce, lemon juice, and nut meats. Beat 
egg whites until foamy, then gradually 
beat in the remaining 13 cup sugar until 
stiff. Fold meringue into gelatin mixture. 
Pour into graham cracker shell and chill 
until firm, about 4 hours. Just before 
serving whip cream until thick but not 
stiff and swirl over top of pie. Dust with 
nutmeg. Serves 6—H. M., Los Angeles. 


Canned pears assert their flavor after they 
stand in cider. When this salad comes out 
of the molds, each upturned pear half 
holds a maraschino cherry. For variety 
you might substitute almonds or walnut 
halves for the cherries. 


MOLDED CIDER-PEAR SALAD 
| large can (No. 2!/2) pear halves 
2\/44 cups apple cider 
2 envelopes (2 tablespoons) unflavored gelatin 
2 tablespoons lemon juice 
2 tablespoons sugar 
Red food coloring 
8 maraschino cherries 
Drain pears, saving 1 cup of the syrup. 
Pour cider over pears and let stand for 
1 hour. Soften gelatin in % cup of the 
pear syrup: heat the remaining 14% cup 
syrup to boiling, add gelatin, and stir 
until dissolved. Drain cider from pears 
and stir into gelatin mixture along with 
the lemon juice, sugar, and enough food 
coloring to make a light pink; cool. 
Place a maraschino cherry in the center 
of 8 individual molds; cover each cherry 
with a pear half, placing the hollow side 
down. Pour over cooled gelatin mixture. 
Chill until firm, about 2 hours. To serve, 
unmold on lettuce and endive. Serves 8. 
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Coffee 


Te) R 
©00 ro re tas? 


AMAZING 
| COFFEE DISCOVERY ! 





Not a powder! Not a grind! But millions of tiny 
“FLAVOR BUDS" of real coffee...ready to burst instantly 
into that famous Maxwell House flavor! 


Utterly unlike old-style “instants”... just as quick 
but tastes so different! In the famous Maxwell 
House kitchens, this superb, roaster-fresh coffee is 
actually brewed for you. At the exact moment of 
fresh-brewed perfection, the water is removed— 
leaving the millions of miracle ‘‘Flavor Buds”’! 

100% pure coffee! You just add hot water—and the “Flavor 
Buds” flood your cup with coffee as rich and delicious as the 
best you’ve ever brewed! Saves money, too! The large economy 
size saves up to 75¢, compared to three pounds of ground coffee! 





The only instant coffee with that 
GOOD-TO-THE-LAST-DROP flavor! 
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See how the Flavor Buds 








A Product of 
General Foods 






““come to life” in your cup! 


Magnified view of mira- 
cle ‘Flavor Buds’”’ at the 
instant hot water is add- 
ed. See how ‘‘Buds’”’ re- 
lease famous Maxwell 
House flavor! This is 
coffee—as perfect as 
any you’ve ever tasted! 








Reach for the 
jar with the stars 
on top! 
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FEBRUARY is unpredictable as a garden- 
ing month. Although winter is definitely 
drawing to a close, spring doesn’t arrive 
on a definite schedule in northern Califor- 
nia, Our February is sometimes cool and 
rainy, sometimes dry and warm as it was 
last year. 

If it rains almost all month, there is little 
you can do except take advantage of the 
clear days to spray and prune. If it’s dry 
and warm, be prepared to swing into ac- 
tion. You may have to combine such late 
winter chores as setting out deciduous 
plants, pruning, and spraying with the 
spring job of planting annuals, perennials, 
bulbs, and vegetables. Don’t forget to 
water if the ground starts to dry out. 
Many plants will have started to grow 
and must have moisture. If weather is 
warm and/or windy for any length of 
time, soil will dry out fast. 


LOW COST, HIGH RETURN 

Dollar for dollar, you get more from 
deciduous trees and shrubs than from any 
other sort of plant material. New garden- 
ers on a tight budget often are amazed 
and pleased to find how inexpensive the 
deciduous plants are—especially if they 
were introduced to plant costs by way of 
expensive items like rhododendrons and 
vamellias. Not only is deciduous stock 


The deciduous flowering shrubs include all 
these well-known names—most of which 
include some special varieties, and have 
a number of uses in spring combinations 





cheap, bui most of it grows fast and 
gives some bloom the first year. 


KEEP YOUR TULIP BEDS WATERED 
Don’t let your tulip beds dry out. Insuf- 
ficient moisture while the bulbs are rap- 
idly growing often results in short stems 
and deformed flowers. Some tulips that 
normally have 18-inch-high flower stems 
may produce stems as short as 6 or 8 
inches if you let them dry out while they 
are growing. 


MOSS ON LAWNS MAY 

INDICATE TROUBLE 

Moss growth in lawns is favored by these 
conditions: poor drainage, excessive shade, 
lack of soil fertility, or acid soil. 

In most cases you'll find that a thorough 
application of fertilizer will clear up the 
moss situation. Moss cannot compete 
with healthy grass. You won’t see results 
until the fertilizer has had a chance to 
take hold. However, in damp, poorly 
drained lawn areas, fertilizer will not al- 
ways work. Your first step is to improve 
the drainage. In some extreme cases, you 
may have to install an underground tile 
line to carry off excess water. There isn’t 
much you can do about shaded areas, 
except make sure that the drainage is as 
good as possible. 

If moss patches don’t disappear after 
you’ve fed the lawn and checked the 
drainage, you should have your soil 
tested. It may be too acid for grass. To 
neutralize the soil, add 10 pounds of lime 
for every 100 square feet of lawn area. 
(This solution is desirable only on rare 
occasions, since Western gardens are more 
likely to be alkaline than acid, and lime 
will aggravate already alkaline soil.) 
KNOW WHEN YOUR CLEMATIS 
SHOULD BLOOM BEFORE YOU 
PRUNE IT 

Before you take pruning shears to your 
clematis vine, make sure you know its 





Gardening this month. Dormant season 
chores checked here should take precedence. 


iy] Plant shrubs and trees. Because the 
bare-root season ends in February, 
the planting of bare-root trees and shrubs 
should top your list of garden “musts” 
this month. As soon as growth starts, 
nurseries put plants in containers and 
their cost goes up. When you’ve planted 
all the deciduous materia] that’s on your 
list, set out canned and balled evergreen 
shrubs and trees. 

Sow seeds. You can sow seeds of 

these annuals and perennials in flats 
this month for bloom this spring or sum- 
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mer: ageratum, aster, balsam, cynoglos- 
sum, godetia, gypsophila, lobelia, nierem- 
bergia, petunia, cineraria, nicotiana, and 
dwarf phlox. You can sow seeds of these 
spring and summer flowering plants in the 
open ground if the weather isn’t too cold 
or wet: alyssum, coreopsis, candytuft, 
poppy, linaria, nemesia, calendula, nigella, 
and nemophila. 

Plant bulbs. Here are a few summer 
C] blooming bulbs you can pot or set 
out now: tigridia, gladiolus. 2nd mont- 
bretia. Start gloxinias and tuberous be- 


gonias in flats or pots. Plant a few gladi- 
olus bulbs every two or three weeks for 
continuous bloom. 

Prune. Try to finish pruning decidu- 
iM ous shrubs, trees, and roses, before 
the end of the month. Last year a mid- 
February warm spell forced many plants 
into active growth earlier than usual. 
Remove flowering branches of shrubs and 
trees that have already bloomed. They 
bloom on year-old wood. See pruning 
article—You can become a director of 
plant growth—on page 48. 
ie Spray. This month is about your 

last chance to control overwinter- 
ing pests with a dormant spray. If you 
have a fruiting or flowering peach tree, 
don’t forget to spray to check peach leaf 
curl—use lime sulfur or Bordeaux solution 
just before the buds open or at the pink 
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blooming habit. You can’t prune all types 
of clematis in the same way or at the same 
time of year. Some will bloom on new 
growth; others carry their flowers only 
on wood that was formed last year. 

If you are not sure which particular 
species or hybrid clematis you have, it’s 
safe to follow this rule: All late blooming 
(July or later) vines flower on new wood; 
all those blooming in June or earlier flower 
on old wood. 

Accordingly, you should prune late flow- 
ering forms, such as C. Jackmanii and its 
hybrids, C. lanuginosa, C. Lawsoniana 
Henryi, and C. paniculata, now. You can 
cut these back quite severely—some gar- 
deners cut them back to within one foot 
of the ground. Prune early flowering types 
like C. patens (and its hybrids) and C. 
montana (and its variety C. m. rubens) 
immediately after they bloom or in the 
fall to allow new wood to mature for next 
spring’s flower crop. Lightly thin out the 
vines and remove any old twiggy growth. 
You should prune the evergreen clematis 
(C. Armandii) right after it blooms, since 
it carries its flowers on year-old wood. 

A GOOD MONTH TO START A HEDGE 
Early February is a good time to start a 
hedge because the rain that should fall 
will help to establish the plants before 





Hedge plants from flats are easy to set 
out, establish quickly, are not expensive 
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Single white, pink tinged blossoms of Prunus Pissardii appear in early spring. Its 
purplish-red foliage is carried on dense, upright branches as late as mid-December. 
If you want to shape the tree, prune it right after it flowers. For an effective light 
and dark contrast, plant P. Pissardii as a background for gray foliaged shrubs 


they start their spring growth. If you 
have quite an area to cover and don’t 
mind waiting a little, it will pay you to 
set out plants from flats or bare root. 

California privet (Ligustrum ovalifolium) 
is frequently sold in bunches of 25 or 50 
plants which cost about 10 or 15 cents per 
plant. In some nurseries you'll find flats 
of such hedge material as wax leaf privet 
(Ligustrum japonicum), glossy privet (L. 
lucidum), euonymus, Myrtus communis 
compacta, and English and Japanese box- 
wood. The flats hold 80 to 100 plants 
and cost about $6 or $7. Compare this 


with the price of $1 or $1.25 for a single 
plant in a 1-gallon container. 

We have seen wax leaf privet hedge 
plants which grew from 8 inches tall to 
between 2 and 3 feet high in 18 months. 
These plants might have grown even 
taller, but they were pinched back to en- 
courage side growth. 


DON’T SNUB THE SOCIETY GARLIC 

The society garlic (Tulbaghia violacea) is 
a fairly small, handsome perennial that 
has bluish-green foliage similar to that of 
the more common garlic—complete with 





bud stage. Once the buds are open, the 
damage is done and further control is 
almost impossible until next winter. To 
prevent mite damage on_ blackberries, 
spray with lime sulfur toward the end of 
this month. If the weather is mild, watch 
for aphis on the tender new growth of 
such plants as evergreen pear, Chinese 
toyon, and pyracantha. Spray with lin- 
dane or nicotine sulfate. 


Plant perennials. You are most likely 

to get bloom from new perennials 
in your garden this year if you plant 
early. Nurseries offer a good selection now 
in flats, clumps, or small containers. Del- 
phinium clumps and seedlings in flats are 
available and should be set out this month 
or next. Others to plant are coreopsis, 
coral bell, Canterbury bell, English daisy, 
Alyssum saxatile, and aubrieta. 
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Plant vegetables. This month you 

can sow seed and set out plants of 
a wider selection of vegetables than was 
possible in January. Sow seeds of pea, 
beet, carrot, chard, kohlrabi, lettuce, rad- 
ish, spinach, turnip, and kale. Plant a row 
of beets every two weeks throughout the 
growing season if you want a continuous 
supply for the table. You can also plant 
onions and potatoes. Flats of cabbage, 
broccoli, and cauliflower are still available 
in nurseries. 

Water. If we have a repeat per- 

formance of the dry spell we had 
last year, don’t forget to water. Some 
sections of California didn’t have rain for 
30 days or more and many plants suffered. 
Pay particular attention to plants in con- 
tainers and newly-set-out evergreen and 
deciduous shrubs and trees. 


Stake and tie. Some of northern 

California’s windiest days lie ahead; 
see that trees and tall shrubs are well tied 
and staked. Stakes tend to work loose in 
wet soil and need frequent checking. If 
you’ve used rags to tie trees last fall, it’s 
a good idea to inspect them now. Cloth 
deteriorates quickly in winter. Set stakes 
for delphiniums while you can still drive 
them without injuring the plants. Discard 
split or rotted stakes. 

Cultivate. If the soil dries out 

enough so it crumbles when you 
work it, start your spring cultivating and 
soil conditioning. If low areas are too wet, 
test the soil on higher ground where 
drainage is better. Use a spading fork to 
turn over the soil and weed growth. Break 
up as many earth clods as you can while 
the soil is still moist. 
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Hung Windows with stainless steel 
weatherstripping. No danger of warping, 
shrinking, swelling —weathertightness is 
built-in to stay. 


low life-of-the-house cost. Save on maintenance, protect 
re-sale values. Ask your contractor or building supply 
dealer. Send coupon below for latest literature sparkling 
with door and window ideas. 


This TRUSCON TEST May 


Help You Mak 






Home is Truly Up-to-Date 


gainst your pla 
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1 Do picture windows allow for ventila- 

tion? Yes, when they're Truscon Ranch 
Windows, handsomely styled in long-lasting 
steel. Awning-type ventilators capture the 
wispiest breeze. Can be fitted with double 
insulating glass for all-season comfort. 


2 Can you reach everywhere in closets? 
Yes, when you have Truscon Sliding 
Steel Doors. You gain floor space, too. So 
quiet—they glide on nylon. Fine for re- 
modeling—and as room dividers. 


3 Do interior doors fit modern decorating 
ideas? Yes, when they’re Truscon Steel 
Doors, so easy to paint to match room 
colors. Flush, modern lines. Sound-deadened. 
Can't warp, swell, shrink. Can’t stick. 


Do windows respect your heating bills? 
Yes, when they’re Truscon Steel Double- 


Name 
Address 


City 


e Sure Your New 



















TRUSCON STEEL DIVISION 


REPUBLIC STEEL 


5424 E. Slauson Avenue * P.O. Box 6788 
“ Metal doors and windows mean low, los Angeles 22, Cal. * Phone: RA-3-3175 
Sales Offices in San Francisco, Portland, 
Seattle, Phoenix 
Home Office: Youngstown 1, Ohio 
Export Dept.: Chrysler Building, New York 17.N.Y. 


TRUSCON STEEL DIVISION + P.O. Box 6788, Los Angeles 22, Cal. 


Please send me FREE illustrated literature describing all features and 
special advantages of Truscon Residential Metal Windows and Doors. 





the garlic odor—and rosy lavender flow- 


ers that are small copies of agapanthus 
blooms. The plant forms an evergreen 
clump about 12 to 15 inches high. 
Throughout most of the year, it carries 
its blooms on 11% to 2-foot-high stalks 
well above the foliage. 

Don’t let its garlicy odor deter you from 
planting it. Unless you crush the leaves, 
bring them into the house, or work close 
to them, you'll probably never be aware 
of the odor. In the garden you can plant 
the society garlic almost anywhere—in 
pots, borders, raised beds, and in other 
places where you want a grassy accent. 
It’s very effective as a border for iris, as 
a grassy highlight by an entrance, or at 
the fork in a garden path. 

Try it with some of the soft-hued, low 
growing perennials or bulbs like forget- 
me-nots, snowflakes, alyssum, pinks, or 
dwarf lilies. For a blue-gray-orange com- 
bination, plant the society garlic with 
blue delphiniums, mounds of gray santo- 
lina, and orange day lilies 





The soci ty garlic grows well im light or 


heavy soil; in full sun or partial shade 


All things considered, the greatest feature 
of society garlic undoubtedly is its long 
period of bloom. You can count on it to 
bloom continuously through all seasons 
The only maintenance will be pulling out 
the dead straw-like flower stalks from 
among those that are currently blooming. 


AN EXOTIC FRUIT FOR HOT 
INTERIOR VALLEYS 

If vou live in warm sections of the in- 
terior valleys and have a taste for exotic 
fruit, consider the jujube tree (Zizyphus 
Jujuba). 

Although the jujube tree will grow in cool 
coastal sections, it grows best and pro- 
duces a heavier fruit crop where summers 
are hot. It doesn’t mind temperatures 
over 100°, and it has been known to 
withstand winter temperatures well below 
freezing. It grows in soil too poor for 
many other fruit trees. 

The jujube is a small (up to 30 feet high) 
deciduous tree with somewhat prickly 
branches and glossy green foliage. It’s a 
good tree for a small garden, and it is 
particularly attractive when its branches 
are covered with fruit. 

The jujube fruits set in late spring, long 
after the last killing frost, and ripen in 
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The foremost name , 
in plumbing 





| 


More people 
preter it 


orgies mee! 


You can afford it 


Any time you're thinking about remod- 
; eling or building, it’s well to remember 
this: Crane plumbing costs no more than 
any other brand you might consider! 
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Any way you look at it—design, quality, service- | Come to Crane for ideas. See your Crane Plumbing 
ability—Crane is the most admired. In fact, most and Heating Dealer for the newest ideas in fixture 

people want Crane in their homes. And why _ styling...in bathroom and kitchen planning ..: 


shouldn’t you, too, have Crane, now that you know and in heating systems. See Crane before you buy, 
it is well within your budget? build or remodel! 


CRANE CO., 836 SOUTH MICHIGAN AVENUE, CHICAGO 5, ILLINOIS 
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All for only 11.95 fair trade price 


Ideal for TV dining, buffets and / 


cards... perfect at gift-time. 
Fits over knees and folds 
for storage. Choice of 

exclusive, gay 
patterns. 


TRAY TABLE - 295 


FAIR TRADE PRICE 


CAL- DAK manufacturers of work-saving, quality housewares 


Colton, California * La Porte, Indiana 


Warms ALL the Room 
and naming Rooms 





This 


FIREPLACE 


Circulates Heat 


Here's a fireplace that’s custom-made for 
Western homes and weather. It drives chill from 
the entire house. Heats quickly, saves fuel waste, 
cuts dollars from fuel bills. 

That's because the Heatilator Fireplace Unit 
actually circulates heat,warms 
all the room and adjoining 
’ rooms. You can use it for the 
—| we | extra heat needed in severe 
weather, or to pinch-hit for 
the furnace in case of power 
failure or emergency repairs. 
Will Not Smoke: A steel heating ener 
that is concealed by the masonry, the Heatilator 
Unit provides a scientifically designed form for 
any style of fireplace. Eliminates usual causes 
of smoking. Puts no limit on mantel design. 
Costs little more than old-fashioned construc- 
tion. Ask your builder or building material 
dealer. Write for free descriptive folder. 

Heatilator Inc., 742 E. Brighton Ave., Syracuse 5, N. Y. 


HEATILATOR’ FIREPLACE 
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Prepare seedbed 
without spading; 
cultivate all sea- 
son long without 
hoeing! 


=> 
Two 10” 
cog-tire 
wheel 


Make gardening easy with the Ariens 
Yardster rotary tiller! Tills 12” wide, 
up to 6” deep. Non-winding, non- 
breakable steel "'L'’ tines. Complete 
hood protection. 2 H. P. engine. 
Optional 2-speed wheel drive. Ro- 
tary mower, power sprayer and other 
attachments. Priced amazingly low! 


See your dealer or write: 


© 


157 Calumet Street 


Brillion, Wisconsin | 





Jujube fruits may be exotic, 
is hardy in most sections of California 


the fall. The grafted varieties that you 
can buy will bear fruit between 1 and 2 
inches in length, with about the same 
diameter. The mature fruits are darkish 
brown. They have an apple flavor but are 
much sweeter and drier. Grafted varieties 
frequently bear the first year. To make 
harvesting the fruit easier, keep the tree 
around 15 feet high. 

If you like can eat the 
fruit fresh, but the fruits are most highly 
prized as a confection (the Chinese have 
been cultivating the jujube for 
centuries). You can also use jujube fruit 
in cakes, jujube butter, or preserves. 


its flavor, you 


many 


AN EVERGREEN VINE THAT 
BLOOMS IN LATE WINTER 

As a rule, evergreen vines that bloom in 
late winter are not easy to find; however, 
Carolina jessamine (Gelsemium semper- 
virens) is an exception. It blooms heaviest 
in February or March, a little before or 
about the same time as flowering mag- 
nolia, spirea, weigela, forsythia, and other 
early flowering deciduous shrubs. But. it 
is one up on these—it’s evergreen. The 
funnel-shaped, 
fragrant. 


flowers are bright yellow, 
about 114 inches long, and 


Bloom may appear off and on throughout 
a good part of the year. 





Carolina jessamine seldom gets too woody 
or thick. Its pliable stems need support 
Even if Carolina jessamine never 
bloomed, you’d probably grow it for its 
foliage alone. Its leaves are bright green, 
between 2 and 4 inches long, and attrac- 
tive every month of the year. The vine is 
slender and graceful and grows quite 
rapidly to 10 or 20 feet. It thrives in 
almost any garden soil and in all sections 
where winter temperatures don’t drop 
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below 15°. Its stems seldom get thick and 
woody, so they are easy to prune and 
shape to an informal pattern. 


THE APPEALING MINIATURE PINKS 
For color close to the ground, try one of 
the miniature pinks (dianthus). Many 
forms of dianthus grow only 2 to 4 inches 
high. They carry their colorful and 
dainty flowers on perky stems no higher 
than 4 or 5 inches. 
You can buy miniature pinks in most 
perennial plant nurseries and in some 
general plant nurseries that also sell 
bedding plants. They are available in 
flats, small pots, or in quart-sized cans. 





Miniature pinks are naturals in borders, 
rock gardens. Shown here with penstemon 


These are easy-to-grow miniature pinks: 
Little Joe, tufts of silvery green foliage 
about 4 inches high, and single crimson 
flowers; Dawn, compact tufts of silvery 
foliage with pink, red-centered blossoms 
on 4-inch-high stems; Tiny Rubies, green 
foliage about 2 or 3 inches tall, ruby red 
and fragrant flowers on 4 to 5-inch-high 
stems; Rose Cushion, blue-green foliage 
and small pink flowers on stems 4 to 5 
inches tall. 


QUANTITIES OF BLOOM FROM 

AN EASY-GROWING BULB 

For a long succession of brightly colored 
summer blooms, few bulbs can equal the 
shell flower (Tigridia Pavonia). Its flow- 
ers resemble brilliantly colored, three- 
pointed stars with bowl-shaped centers. 
The centers are often heavily speckled 
or blotched with dark red or maroon. 





For a brilliant effect, plant shell flower 
in clumps or set four or five in a pot 


There is a wide selection of colors—from 
pure white through yellow, orange, apri- 
cot, to pink and scarlet, and various 
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NO HAND 
WRINGING — 


with the easy- 
to-use Cone 
Wringer Bucket. 
The perforated 
cone wringer 
does the work. 
Square corners 
void up-setting 
and facilitate 
storing. 
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SAVE STEPS— by placing Boyco waste 
baskets conveniently around the house. 
Keep Boyco dust pans near when tidying 
up. They’re rugged, lightweight. 


CUT YARD WORK-— and minimize fire 
hazard around your home by keeping a 
large Boyco Trash Can in the yard. Heavy 
corrugated steel. Sizes 30 to 97 gals. 
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Save steps...Save hours 


with BOYCO 


ONCE-A-WEEK— emptying with Boyco’s 
large garbage cans. They’re hand-dipped 
galvanized to assure you rust-proof and 
water-proof service. Sizes 244 to 35 gals. 


look for this BOYCO label 


for quality galvanized ware 





UNITED STATES STEEL PRODUCTS 


DIVISION 


UNITED STATES STEEL CORPORATION 
5100 SANTA FE AVE., LOS ANGELES, CALIF. ¢ 1849 OAK ST., ALAMEDA, CALIF. 


$222.4. s 
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Trim your 
lawn with 
the ease 
of a breeze 





Youn have the neatest, trimmest lawn in 
town — and without tiresome, tedious hand 
trimming. 

The Seymour Smith Electric Lawn 
Trimmer rolls along on wheels, swings 
easily side-to-side, too. Cuts and pulverizes 
as it trims. And the machine performs so 
easily and efficiently that you'll have enjoyed 
the few minutes it takes. 


Seymour $miti 


NO. 700 ELECTRIC 
LAWN TRIMMER 


Weighs only 5Ibs. * Backed by the best known 
name in garden tools. Only $29.95 


Written guarantee with every machine ° 
Powerful, AC-DC motor * Easy one-hand or 
two-hand operation * Handy cord holder. 


Remember he name 
Seymour $mitn 


For over a century Seymour 
Smith has specialized in top 
quality garden tools. Everybody 
knows the Seymour Smith 
"Snap-Cut” Pruner. It has no 
equal, nor do Sey- 
mour Smith Hedge 
Shears. And Sey- 
mour Smith Grass 
Shears do the 
smoothest job possible 
by hand. Your dealer has 
Seymour Smith garden 
tools — or can get them 
for you. 










Seymour Smitn 


FIRST NAME IN 
GARDEN TOOLS 


SINCE 1850 















Inc. 
44202 Main Street, Oakville, Conn. 
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SEYMOUR SMITH & SON, 


its fun! 





shades. in between. Some growers offer 
selections which contain bulbs in a dozen 
different colors or combination of colors. 
The individual flowers, frequently mea- 
suring 6 inches in diameter, grow on 
strong, wiry, 2-foot-long stems. Although 
each flower lasts for only one day, new 
ones come along throughout the months 
of July and August. 

The shell flower grows about 15 inches 
high or more. The ribbed leaves resemble 
the foliage of gladiolus. The bulb grows 
easily and thrives in any good garden 
soil fairly rich in humus. Give them full 
sun along the coast, afternoon shade in 
hot interior valleys. 

Most growers start their shipments of 
shell flowers in February. If you live near 
the coast or in areas with light frost, 
order your bulbs now. If you live in colder 
sections, wait until March. Don’t let the 
bulbs dry out; either plant them as soon 
as they arrive, or store them in damp soil 
or peat. Plant the bulbs between 2 and 4 
inches deep and about 4 to 8 inches apart. 
Once the plants start blooming, don’t let 
the soil get dry. A caution: gophers like 
shell flower bulbs, so plant them in wire 
mesh baskets you can sink in the ground. 


A SMALL ALPINE PLANT 

FOR EASTER BLOOM 

If you want a low growing, early bloom- 
ing alpine plant for a sunny or partly 
shaded border or rock garden, ask your 
nurseryman if he has the Pasque flower 
(Anemone Pulsatilla). It makes a feathery 
mound of deeply cut, grayish-green leaves 
about 10 or 12 inches high and about as 
wide. The flower buds are covered with 
silky hair and start to open in late March. 





Pasque flower, low growing spring bulbs 
make colorful companions in light shade 


The gold centered flowers are cup-shaped, 
about 2 inches in diameter, and may vary 
in color from light lavender to violet. 
Attractive feathery seed pods follow the 
blooms in May. 

Like most alpine plants, the Pasque flower 
prefers a fairly loose, well drained soil 
which is quite moist (not wet). It grows 
in full sun along the coast but needs light 
shade in the warmer inland sections, Spot 
clumps of Pasque flower among small 
pinks or erigeron in a rock border. To 
bring out its violet color, group it with 
white flowering arabis or Cerastium to- 
mentosum. It also combines well with 
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Seltzer 


Reo: | U.S. Pot. Off 








ON DISPLAY AT 
ALL DRUG STORES 


Has a tangy, refreshing taste. Soon 
you enjoy that “Feel Better Feeling.” | 


Also try ALKA-SELTZER for 





HEADACHE + COLD MISERIES 


MILES LABORATORIES, INC., ELKHART, IND. 








Yes, ROTO-HOE is so easy 
to operate that women enjoy 
using it, too. And it’s easy 
to buy—still selling at the 


es 
ROT « low, low 1947 price, due to 
the tremendous customer 

a=) acceptance it has earned 
HHI GB EE’ ROTO-HOE complete costs 


only $134. 


| EXTRA DIVIDENDS. Not only is ROTO-HOE first cost 


| all using the same basic power unit 


| engineered and 


most modest, but there is a complete line of attachments 
ill easily and 
quickly interchangeable in minutes. All are thoroughly 
“*fleld-proven”’ and the cost is amazingly 


| low. You can pump, spray, saw wood, throw snow, mow 


| 


trim and edge lawns as well as cultivate and till gardens 


GET THE FACTS. ROTO-HOE’s nation-wide distribution 
(including the West) means there’s a dealer near you 


| Write today for free color catalog and nearest dealer’s 


name. 


ROTO-HOE & SPRAYER COMPANY 
Box 20 Newbury, Ohio 
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early flowering bulbs such as grape hya- 
cinths and scillas. 


PLANTING SCHEDULE FOR LATE 
SPRING AND SUMMER BLOOMING 
BULBS AND TUBERS 

As the ground starts to warm up toward 
the end of February, garden conditions 
become more favorable, especially for 
plantings of many late spring and summer 
blooming bulbs and tubers. Since spring 
often comes quickly in many sections, 
and planting dates are past almost before 
you know it, we have charted February, 
March, and April planting dates for 24 
bulbs and tubers. Unless otherwise indi- 
cated, you can start them in the garden. 


Bulb or Tuber February March April 


Achimenes Xt Xt 
Acidanthera x 
Agapanthus > 4 
Amarcrinum x 
Amaryllis Xt 
immaculata 
Anemone Xx 
Begonia XT XT x 
(tuberous) 
Canna x 
Crinum x x 
Clivia XT XT Xx 
Dahlia x x 
Galtonia > 4 X 
Gladiolus x X Xx 
Gloriosa XT xX 
Gloxinia XT XT XT 
Habranthus XT 
Haemanthus Xt Xf 
Katharinae 
Ismene XT 
Lily x 
Montbretia x Xx 
Ranunculus X 
Tigridia Xx x x 
Zantedeschia X x 
(calla) 
Zephyranthes X x x 
+ Should be grown in pots. 


SLUGS AND SNAILS 

Hungry slugs and snails seem to eat more 
and faster in February than at any other 
time. Their food supply (soft green leaves) 
is limited, and they seem to make the 
most of any food source they find. The 
primula is one of their favorites. 

You may have observed another clue to 
the operations of these marauders in Feb- 
ruary. Sometimes the raking up of foliage 
and debris on the surface of a garden bed 
seems to wake slugs and snails from a 
partial dormancy. We have cleaned up 
beds that appeared pest free, only to have 
slugs and snails come in that night and 
practically strip the leaves. 

Whatever the cause of their February at- 
tack, poison bait is the usual counter- 
measure. (Hand-picking is usually a sum- 
mertime operation.) 

Because new baits are attractants, you 
can scatter them around rocks, steps, bor- 
ders, fences, and other protected places. 
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FROM CANADA 
Different! Concentrated! Granulated! 





Landscapers and leading gardeners endorse SUNSHINE 
Brand Hi-Press Peat Moss. This new concentrated granular 
form offers you many advantages over ordinary peat moss... 


SAVES LABOR-— No muss, no fuss, no awk- 
ward bale to break up. Easy to handle... just 
pour from sturdy bag. Much easier to apply, 
with a fertilizer spreader, by hand or shovel. 
You save at least 12 the time of application. 


SAVES MONEY — Because it’s compressed and 
concentrated ! Hi-Press expands 5 times or more 
when wetted ! No waste, just measure what you 
need, then apply. Granular, it covers every inch 
of seeded area, stays put—doesn’t blow away. 


SAVES SPACE— Handy 50-lb. bag is equiva- 
lent to 75% or more of a standard bale—but 
takes only 1/5 the storage space! Convenient 
to carry—neat to store—clean to handle! 


Peat Moss, nature's best source of humus, is the 
gardener’s best friend. Now Hi-Press brings it 
to you in a better, easier, cleaner form—ideal 
for improving soil aeration and for storing water 
and soil nutrients. 


AVAILABLE NOW AT ALL LEADING 
NURSERIES AND GARDEN SUPPLY STORES 





Distributed by 

WILSON & GEO. MEYER & CO. 
Los Angeles «+ San Francisco 

Seattle +« Phoenix «+ Salt Lake City 
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Only 
Moto-Mower 








should ever now that- 
beautiful Western lawn! 


Building a beautiful lawn requires a lot of time and money, 
therefore it certainly deserves the best mowing care you can 
provide. There’s a big difference in the kind of mowing job 
done by different brands of power mowers. Wrong blade design 
may cause mowers to literally chew or tear off the grass, instead 
of cutting it. Moto-Mower uses an exclusive and patented blade 
design that assures clean, smooth cutting—true “scissors” action— 
just as if each blade of grass had been cut with a pair of keen- 
edged shears. Before you buy any power lawn mower, see your 
Moto-Mower dealer. 


There’s a Moto-Mower model for 

every lawn—every pocketbook. The 

Moto-Mower Co., Richmond, Ind., 

Subsidiary of Detroit Harvester Co. 
i 








Backed by 35 Years of Quality Leadership 
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APLIN-DUDLEY STUDIOS 
! 


C. japonica Jordan's Pride grows as loose 
espalier. Combined here with climbing 
Boston ivy, which is pruned severely 


How to use 
camellias 


Too often, gardeners look upon Camellia 
japonica as a flower factory, to be cared 
for eleven months of the year for the crop 
of bloom that comes in the twelfth. 
Although some camellias are second-rate 
landscape subjects, others are surpassed 
by only a few shrubs. In form, foliage, 
vigor, and growth habit, camellias vary 
even more widely than they do in bloom- 
ing characteristics. 

Lady Vansittart, with its dense, upright 
growth and curled, holly-like foliage, is 
as well suited to the doorway planting, 
and considerably more interesting than, 
let us say, the yew. Elena Nobile and Ella 
Drayton, too, are vertical, dense grow- 
ers, made for the spot where horizontal 
space is scarce and height almost unlimi- 
ted. All three, along with old-timer Co- 
vina, make splendid hedges when set out 
as young plants. They should be spaced 
a few feet apart and carefully pruned. 


JOHN ROBINSON 
mp" SE 





Cascading white camellia, seedling which 
resulted from treating seed with X-ray. 
Chandleri elegans also cascades well 
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Where air is not too hot and dry, camellia 
hedges do well in open sun. 

Vigorous, fast branching varieties like 
Purity, Debutante, C. M. Hovey, Alba 
Plena, Fimbriata, and Jordan’s Pride 
make handsome espaliers. Alba Plena’s 
dense foliage tends to fill in solidly; while 
big, fast growing Purity makes an espa- 
lier with an open branching pattern. 












































Easy to train and keep under control, 
camellias are excellent espalier subjects 


Chandleri Elegans and its two sports, 
Francine and C. M. Wilson, are low and 
spreading. If you top the leader, they 
grow sideways, rather than up, adapting 
themselves to areas under windows or 
wherever there’s a ceiling on height. 
Planted in hanging baskets, their droop- 
ing, horizontal branches can be trained 
to cascade if you weight them with fish- 
ing sinkers. Water regularly—daily in 
hot weather. 

Because all camellias thrive in containers, 
you can combine espalier frames with 
wooden tubs to make plants portable, 
living screens which can be moved about. 





Any variety of Camellia japonica can be 
grown successfully in wooden tubs, boxes 


Compact-headed varieties, such as Co- 
vina, Professor Sargent, Mrs. Tingley, 
and Purity, become choice small trees 
that are well suited to lawn areas if side 
branches are regularly lopped off. 

Glen 40, Monjisu, Kumasaka, and Dai- 
kagura are a few varieties of C. japonica 
which tend to be smaller than average, so 
they are useful for foreground plantings. 
Almost any camellia can be kept down 
to desired height if the trunk is cut back 
when the plant is not in active growth. 
Vigorous side growth which follows this 
kind of cutting usually removes all traces 
of surgery in a single season. 
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Kill weeds 
-just one application! 








CALIFORNIA SPRAY- CHEMICAL CORP., RICHMOND, CALIFORNIA « T. M.’S REG. U.S. PAT. OFF.: TRIOX, ORTHO 
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King-OfAll 


KEEPS YOUR DRAINS CLEAN 


Saws You Time Too | 


There is no doubt about it —clean 
drains mean—no muck for sewer 
germs to breed in—no offensive odors 
— no lost time due to sluggish drains. 


It’s so easy to keep your drains 
clean. Just pour a little King-Of-All in 
each drain every week—without muss 
or fuss, your work is done —and 
King-Of-All is harmless to septic tanks. 


Get it at your Hardware, Grocery 
or Plumbing Supply Store 










\ 2 y <i Write King-Of-All 
Rene | "Guaranteed by > Kleeners, 604 Pros- 
"4 Good Housekeeping ) pect Ave., Hermosa 
\ QB) Ners wvewew=~ Beach, California. 











Finest quality . . . lowest prices . . ““)f 
unconditional factory guarantee! ) 
That's the EXCELLO story A 
on 7 models... one for .-<*\/ 
every lawn. See oe" 
EXCELLO 
before you 
buy! 


21” Reel 


Briggs & Stratton Engines 
On All Heavy Duty Models 


EINEKE & company 


Since 1902 Springfield, Illinois 











WESTERN GARDENING SIMPLIFIED! 
Sunset Flower Garden Book 
$2.00 postpaid, plus tax 


LANE PUBLISHING CO., Dept. G2 
Menlo Park, California 





Last year Margo Koster roses bloomed in 
Sunset’s gardens May to mid-December 


There’s more to a 
rose than color 


When you buy a rose, don’t limit your 
investigation to the colored picture of its 
flower that you see above the bare-root 
bin. Roses—bush hybrid teas, polyanthas, 
and climbers—vary considerably in vigor 
and growth habit. Both traits should in- 
fluence your choice as strongly as flower 
color and form. 


BUSH HYBRID TEAS 

Before you plant a bush hybrid tea, con- 
sider the spot marked for the new rose— 
how high it can grow and how far it may 
spread. Some of the new hybrids are so 
rampant they'll quickly block out lower 
varieties behind them, regardless of your 
attempts to keep them in bounds with 
pruning. Catalogs sometimes list heights, 
but most roses, particularly in warm in- 
terior sections, often exceed these heights. 
Here are a few low growing bush hybrid 
teas that are easily held to 3 feet: Fred 
Edmunds, Christopher Stone, Mrs. P. S. 
du Pont, Duquesa de Penaranda, Lulu, 
Countess Vandal, and Crimson Glory. 
Medium height (4 to 5 feet) roses include: 
Etoile de Hollande, Lowell Thomas, Pic- 
ture, Peace, Chrysler Imperial, San Fer- 
nando, Hadley, Heart’s Desire, Helen 
Traubel, Talisman, and Tallyho. 

Above 5 feet, for a background planting 
or at the rear of a bed, are: President 
Hoover, Texas Centennial, Capistrano, 
Charlotte Armstrong, Buccaneer, and 
Sutter’s Gold. Girona, Katherine Mar- 
shall, Eclipse, and Madame Chiang Kai- 
shek are four tall growers which stay 
compact and narrow, in contrast to more 
vigorous varieties which tend to spread. 


POLYANTHAS 

Height is all-important in the polyantha- 
floribunda class as well. Low growing va- 
rieties make a fine foreground planting 




















Just a quick spray of 
GOOD-AIRE kills indoor 
odors from cooking, stale 
smoke, pets—also bathroom, 
nursery, closet odors! 

New 6 oz. size 98¢ Large size $1.89 
BRIDGEPORT BRASS COMPANY *Trade-mak 
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5-HP Gravely Tractor powers 21 tools— 
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easier, better! All-gear drive, Reverse. 
New “Power vs Drudgery’”’ Booklet FREE. 
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for a bed of bush hybrid teas. For best 
results plant a single variety, using it in 
a massed planting or as a border along a 
fence or path. This list of polyanthas and 
floribundas gives approximate heights of 
29-year-old plants in growing fields: 


Hybrids Color Height 
Margo Koster orange gg 
China Doll pink 20” 
Valentine red aa 
Goldilocks yellow 24” 
Chatter red 24” 
Lilibet pink 30” 
Snowbank white 30” 
Fashion coral 30” 
Pinocchio pink 32” 
Summer Snow white 32” 
Pink Bountiful pink E> 
Ma Perkins pink 335” 
Vogue cerise 36” 
Pink Rosette pink 36” 
Carrousel red 48” 
Donald Prior scarlet 48” 
Betty Prior carmine 48” 
CLIMBERS 


There’s no question about it, the climb- 
ing hybrid tea is the “large economy size” 
in roses. A single, well grown climber is 
a rose garden in itself. Flowers come not 
in dozens but in hundreds. However, two 
other considerations are just as important 
as the bargain in blooms. 


First: Don’t buy a climber unless you 
have the right place for it; this means a 
long stretch of fence or wall. With vig- 
orous varieties count on 10 feet or more 
on both sides, of the plant along which 
you may train canes horizontally to en- 
courage development of flowering laterals 
all along their length. Fan-shaped trellises 
made for climbing roses are not cut to fit 
the blooming habits of the climbing hy- 
brid tea. Canes growing upright or at a 
steep angle throw few flowering laterals. 
Many more flowers are produced on arch- 
ing or pegged canes. 

If you want to grow roses on a fan trellis, 
try a hardy climber like Paul’s Scarlet. 
Pillar roses are like very long caned bush 
hybrid teas but they bloom well with 
canes upright. Descanso Pillar, a_ big, 
mildew-proof pink, is a new variety and 
one of the best. 

Second: Remember, in buying a climbing 
hybrid tea, you’re taking on a real main- 
tenance job. Sawing out old canes and 
rearranging new ones is an annual chore 
requiring firmness of purpose, sturdy 
leather gloves, and—with thornier varie- 
ties—considerable temerity. 


However, in the right place and with 
proper care, a hybrid tea climber will 
probably outshine anything in your spring 
garden. Climbing Peace and Mrs. Sam 
McGredy are two of the finest. This sea- 
son, after 12 years of trial and error, the 
first reliable climbing form of one of the 
greatest of all roses, Charlotte Armstrong, 
will be available. 
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Harmony House 
No. 4351 


8-PC. POLISHED 
SOLID BRASS ENSEMBLE 


$8995... 


on Sears Easy Terms 





Solid brass screen, including mesh cur- 
tain and cast feet. Filigree panel at bot- 
tom of screen is exceptionally rich and 
decorative. Elaborate andirons and fire- 
set. Ensemble includes 38 x 31 pull-chain 
screen that fits tight against. fireplace, 
22%-inch tall andirons, and 5-piece fire- 
set—tongs, poker, brush, shovel and 2814 
inch stand. 





2 No. 4083 
NEW 8-PC. ENSEMBLE 


Beautiful solid brass frame screen, 
38” x 31”, has brass-finish mesh pull- 
chain curtain. Solid brass 214” andirons, 


and 5-pc. fireset. 


Only $6.30 Down 
on Sears Easy Terms 


$62 95 





MADE-TO-MEASURE 
Special size screens are available 
to fit any shape, style or size of 
fireplace. Visit or write your near- 
est Sears store. 











Buy ANYTHING at Sears Totaling 
| $20 or More on EASY TERMS. 

y No. 4079 
SMART 7-PC. ENSEMBLE 


Highly polished brass-finish pull-chain 
screen is 38” x 31”. Solid brass 17” 
andirons plus 4-piece fireset. 


Only $4.30 Down $ 435 


on Sears Easy Terms 
Available at your nearest SEARS store. 


BRASS BASKET 


For wood, pine cones. 
Beautifully cast legs, 
hinged handle. 

21” long. 


$47 
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139 





——S===__=. ——— 











The West 1s a wonderful place 


to grow vegetables .. . 


... and right now is the time to start making your plans 


From now through May, Western gardeners 
by the thousands will plant warm season 
vegetables. Their level of ambition may 
lie anywhere from the small-scale truck 
garden, spreading over 3,000 or 4,000 
square feet, down to a few little edgings 
and fillers of vegetables placed among 
shrubs, perennials, and annuals. Next 
summer a lesser number of the ambitious 
and the easy-going gardeners will plant 
cool weather vegetables for harvest in fall 
and winter. 

If you are either type of vegetable planter, 
you may be bothered somewhat by the 
briefness of vegetable seed packet instruc- 
tions. By necessity a seed packet must be 
directed to all climates and it must leave 
much unsaid, 

Accordingly, this month we offer garden- 
ers the basic facts and instructions on 
growing vegetables in the West—climates 
and seasons for the different vegetables, 
planting layouts, planting techniques, and 
growing methods. 


VEGETABLES ARE 

**FULL DRAFT” PLANTS 

To produce vegetables a good cut in qual- 
ity above those you can buy at the store, 
you must understand one basic, elemen- 
tary fact: The minute a vegetable plant 
stops growing, it’s in trouble. Unlike flow- 
ers, vegetables seldom fully recover if 
growth is checked. Making them grow 
fast, forcing them through to maturity, is 
the key to the full basket at harvest time. 
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No vegetable grows well in shade. No 
vegetable thrives in poor soil. No vege- 
table ts drought-resistant. 

Every vegetable, from artichoke to zuc- 
chini, is a “full draft” plant. All demand 
full sun, preferably all day long; rich soil; 
and regular, generous watering. But in a 
fourth and very important requirement— 
growing heat—there are substantial dif- 
ferences between classes of vegetables and 
between individual kinds. 


WARM AND COOL SEASON VEGETABLES 
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FRUIT FORMS MAKES VEGETATIVE GROWTH... 
AND RIPENS ROOTS, STEMS, LEAVES, FLOWER BUDS 


Most crucial factor in deciding which veg- 
etables to grow is amount of heat needed 


You, the gardener, can supply water, 
modify soil, and plant the garden where 
it will get adequate sunlight. Therefore, 
temperature, which is largely out of your 
hands, becomes the most important single 
consideration in deciding which vege- 
tables you can grow well and what time 
of year you must plant them. 


WARM SEASON CROPS 

The summer or warm season vegetables 
require soil warmth to germinate, and 
long days and high temperatures (or, in 
some cases, short days and early heat) 
both day and night if they are to form 
and ripen fruit. With all warm season 
vegetables except sweet potatoes, the fruit 
is the object of the harvest rather than the 
leaves, roots, or stems. 

The standard seed packet phrase, “sow 
when all danger of frost is past,” explains 


the temperature factor only on the basis 
of tenderness to frost. The other tempera- 
ture factor is the basic need of warm 
weather vegetables for adequate growing 
heat to keep them moving along un- 
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You gain little by setting out warm season 
crops before the soil is really warmed up 


checked and to ripen their crops. It is 
perfectly possible to set out beans or egg- 
plants or tomatoes well after the last frost, 
but you will watch them simply mark 
time until the heat they require to move 
along is available. 

In some very cool coastal areas, there are 
no frosts at all, yet many warm weather 
crops simply cannot be grown because 
there isn’t enough available growing heat 
during the summer to mature them. In 
California’s Imperial Valley, on the other 
hand, there are frosts, but soil heat is high 
enough in winter to support its profitable 
out-of-season agriculture. 

Planting time for warm weather vege- 
tables should be not only “after danger of 
frost is past” but also after the soil has 
lost its winter clamminess and has begun 
to warm up. This date varies according 
to the year and the climate. You will 
eventually master the timing in your own 
garden by trial and error. 


HEAT REQUIREMENTS DIFFER 

Here are some common warm season vege- 
tables, arranged approximately from low- 
est to highest in heat requirements: snap 
beans, summer squash, tomatoes, cucum- 
bers, winter squash and pumpkins, corn, 
okra, cantaloup, eggplants, peppers, lima 
beans; Cranshaw, casaba, and Persian 
melons; sweet potatoes, watermelons. 
Differences between two consecutive 
crops on the above list are minor or 
nil, but the difference between the first 
and last crops on the list is very sub- 
stantial. A gardener in the San Francisco 
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Bay area can grow excellent snap beans, 
good tomatoes, corn, and possibly other 
crops farther down on the list. However, 
unless his garden is in an especially warm 
pocket, sweet potatoes are likely to be 
spindly and unproductive; and water- 
melons will be baseball-size if, indeed, 
they fruit at all. In general, sowing dates 
for those at the end of the list are later, 
for they require high heat. 


““EARLY”” AND “LATE” VARIETIES 
Early varieties require less heat and late 
varieties more heat to mature. Number of 
days from seed to maturity, usually speci- 
fied in the catalog or on the seed packet, 
is an important clue for the cool climate 
gardener who wants to grow warm season 
crops. Figures are based on ideal condi- 
tions. As available heat in his own garden 
falls below the ideal, the number of days 
required to mature the crop increases. 

\n early corn, for example, may be listed 
at 80 days, which is approximate seed-to- 
harvest time in California’s Sacramento 
Valley. It may require 100 days to mature 
in Salem, Oregon, and 120 days in Bell- 
ingham, Washington. In either area gar- 
deners are better off with an early corn 
than with a very late one, since it’s possi- 
ble the late variety might never receive 
the amount of total heat it needs to ma- 
ture properly. 

On the other hand, if there’s more than 
enough total heat available, plant early 
varieties only at the very beginning of the 
season so they will be almost ready for 
harvest before really hot weather sets in. 
If an early 60-day tomato is planted in 
the Imperial Valley in December or Jan- 
uary (under paper caps), it might mature 
a good crop in March. Planted in late 
spring, however, it might mature in 50 
days or less: vines would be underdevel- 
oped with fruit small and sunburned. The 
same early tomato might be planted in 
seattle in May, take 80 or more days to 
ripen, and bear high quality fruit. 

Early summer vegetables, then, are valu- 
able to the hot climate gardener who 
wants an early harvest, and to the cool 
climate gardener who might not be able 
to mature the late varieties at all because 
of their heat requirements. 


COOL SEASON CROPS 

The cool season vegetables that you will 
be planting late this summer make steady 
growth at average temperatures 10° or 
15° below those necessary for warm sea- 
son crops. In addition many of them— 
cabbage, for example—are frost hardy. 
We are able to grow and harvest winter 
vegetables during the cool months of the 
year mainly because we’re not interested 
in the products of hot weather—their 
fruit or seeds. (Peas, the sole exception, 
are a fruiting crop with a definite tem- 
perature ceiling that limits them to the 
cool side of the calendar.) 

The production of the fleshy root is 
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not the primary function of the carrot, 
which is, after exposure to coolness, form- 
ing flowers and seed in summer like other 
biennial plants. However, we harvest car- 
rots and other root crops midway in their 
development. Likewise, we harvest leaves 
of chard, lettuce, and cabbage; stems of 
rhubarb and asparagus; immature flowers 
of cauliflower, broccoli, and artichoke be- 
fore they flower and set seed. 

Two environmental factors that trigger 
the plant into flower and seed production, 
causing it to “bolt,” are rising tempera- 
tures and lengthening days. Short days 
and cool weather, on the other hand, 
channel its energies into vegetative func- 
tions: forming leaves, roots, stems, and 
immature flower heads. 

Success or failure with most cool weather 
vegetables depends to a large extent on 
how well you schedule plantings to bring 
them up to size in the kind of weather 
that makes for vegetative growth rather 
than for flowering. In general, the object 
is to plant very early in spring so the crop 
matures before summer heat settles down, 
or in late summer so the crop comes in 
during the cool days of fall. 


LOCAL CLIMATES AND COOL CROPS 

In California’s Salinas “salad bow],” head 
lettuce can be planted over a seven or 
eight-month period, since plants spend 
most of their growing time making leaves. 
In this cool area, lettuce will head well 
over a long season, and the plantings 
that mature during a very hot spell are 
somewhat lower in quality. In the warm 
sections of the Southwest, on the other 
hand, hot weather from June to October 
puts an end to leaf making and throws 
plants into flower and seed production. 
In short, they “bolt.” 

To grow cool weather crops in climates 
where winters are too sharp for fall plant- 
ing, you can set out transplants in Jan- 
uary and February for spring harvest. 
Make later plantings in July for harvest 
in late fall. July heat speeds young plants 
on their way. 


WHAT TO PLANT? 

1. Choose vegetables you like. Select varie- 
ties your family likes, and concentrate 
on the kinds that are markedly better 
when harvested fresh from the garden. 

2. Consider maintenance time. Some vege- 
tables are extremely easy to grow, others 
demand more care. Chard is very easy and 
bears over a long period. Four plants take 
the space you would allow a rose bush. 
Rhubarb and artichoke have ornamental 
values and will bear for several seasons 
from a single planting. A 50-foot row of 
asparagus will give you something to look 
forward to every spring, for 10 years or 
more, with negligible maintenance. 

3. Select varieties carefully. According to 
the catalog, they’re all good; but they 
aren’t—in all climates. Improved Long 
Green may be a top cucumber in one area 


and succumb to mildew where one of the 
mildew-resistant hybrids would thrive. 
Earliness or lateness, as described earlier, 
‘an be very important. Your nurseryman, 
county agent, or farm advisor can give 
you sound suggestions about best varie- 
ties for your area. 

4, Use space well. Root crops and lettuce 
provide the biggest yields in the smallest 
space. Beans, tomatoes, cucumbers, or 
any other crops that you can train upward 
will, in this manner, occupy only a frac- 
tion of the space that they would require 
on the ground. 







CUCUMBER /SQUASH FRAME 


WIDE MESH 
CHICKEN WIRE 





To save space, train vining, sprawling 
crops on frames. Fruit will be cleaner, too 


5. Consider length of harvest period. If 
you're going to eat them fresh, vegetables 
that you can harvest over a long period 
are better for home gardens than those 
that come in all at once. You can harvest 
carrots for months, but turnips get woody 
if left in the ground too long. You can 
continue to harvest small heads of sprout- 
ing broccoli for many weeks, while cab- 
bage should be picked at maturity. 

6. Plant for use. You'll need only a small 
plot to provide ample fresh produce 
through the summer. With a larger plot, 
you’d better have plans for the surplus. 
Tomatoes from more than six plants are 
likely to go to waste in an average family 
unless you can them. It makes little sense 
to grow more than a few eggplants, since 
no one, to our knowledge, has yet dis- 
covered a way to preserve them really 
well. In almost every home vegetable 
garden, there’s a row or two of lettuce 
that goes to seed in midsummer. The 
space it occupied could have been used 
more wisely for carrots or chard. 

If you have a deep freeze, most vegetable 
surplus can be frozen. Crops like string 
beans and summer squash, which mature 
all at once, can be grown in awesome 
quantities. Of course, it’s wise to concen- 
trate on vegetables that freeze best. Yel- 
low crookneck squash, for example, makes 
a better frozen product than zucchini. 


PRE-PLANTING PRIMER: 

FOUR ““MUSTS” 

Keep the basic requirements of all vege- 
tables—sun, water, and fertile soil—in 
mind when you choose and prepare the 
spot for them. Consider these points: 

1. The plot should be far enough from 
trees or structures to miss their shade. 
Tree roots, too, compete with vegetables 
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NEW, EASY WAY 


to get beautiful, 
NATURAL WOOD FINISHES 


EF=D=DRY 


Now, with new Spee-D-Dry, you can give plywood and 
lovely, lasting finishes—from traditional or modern light 











other woods 
or blonde to 


natural finishes that retain the beauty of the new wood itself. Or, you 
can tint it with oil colors to harmonize beautifully with any color scheme, 


Spee-D-Dry Finishes—Clear Sealer and Primer, Blonding Wood Sealer. 
High Gloss Finish, Dull Finish—beautify, seal and waterproof paneled 


walls, woodwork, floors or furniture, indoors or out. Go 


on in a jiffy 


with brush or roller-coater, and dry so fast you save hours between 
sealer and finish coat. Get Spee-D-Dry now . . . to enhance and protect 


the natural beauty of your wood for years! 


Ask for ACME SPEE-D-DRY at Your Paint Store, Hardware Store, Lumber Yard 


See Color Panel. 
Seeing is believ- 
ing. So check 
sample panel of 
authentic finishes 
at your paint 
store, too. Shows 
24 finishes in all. 





ACME QUALITY PAINTS, 


Get How-To-Do-lf 
Booklet free only 
from your paint, 
hardware or lumber 
dealer. Gives com- 
plete, easy, step-by- 
step details for 16 
marvelous new 
effects. 


INC. 


2904 WEST MAGNOLIA BLVD., BURBANK, CALIFORNIA 
Makers of Acme Quality Paints, Fashion-Right, Super Kem-Tone, Kem-Tone, Kem-Glo and Insecticides 
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for water and nutrients. If one end of the 
plot gets more sun than the other, plant 
fruiting crops there and put the leaf and 
root crops where shade creeps in part of 
the day. 
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LEAF AND ROOT CROPS in CROPS 
WHERE SHADE CREEDS IN ON SUNNY END 
Make best use of space by studying garden 
shade pattern before planting vegetables 


2. A level site is better than a sloping one, 
since water goes down into the soil instead 
of running off. If your garden is on a slope, 
you'll need contour furrows or, on steep 
slopes, terraces to hold water where it 
belongs. 

8. Because vegetables are fast growing 
and hungry, they need nutrients in quan- 
tity. Root crops do best in light soil where 
tubers and roots can expand. Manure is 
still one of the best soil conditioners for 
vegetables. Work it in at planting time, if 
it’s well rotted. The perfect soil for vege- 
tables is a loose, friable loam. Soil build- 
ing techniques you use elsewhere in the 
garden apply to vegetables as well, but 
vegetables are, if anything, more demand- 
ing in soil requirements. 

4. Soil should be thoroughly moist two or 
three feet down at planting time. In dry 
areas this means: diking up sections in 
squares six feet or more each way, flood- 
ing them, allowing water to sink down, 
and flooding again. Allow the soil to dry 
slightly until it’s workable, especially if 
it’s high in clay. If it balls up when you 
squeeze a handful, it’s too wet; if it crum- 
bles, it’s right. Water stored in the soil 
when you plant should be sufficient to 
germinate most kinds of seed. Sprinkling 
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DIKE AND FLOOD 


Flood planting area deeply before sowing 
to provide ample moisture for germination 
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afterwards to make up for moisture defi- 
ciencies often washes out new seed or 
forms a hard crust over it. 


PLANTING SYSTEMS 

The basic theories behind any planting 
pattern are to make it easy to get water 
into the root zone without waste and to 
simplify cultivation and make weed con- 
trol less time consuming. 


Double Row Planting 





EASY TO IRRIGATE a 


Double row planting simplifies irrigation, 
cultivating, helps where drainage is poor 


Planting small vegetables in double rows 
a few inches from the furrow edge is the 
classic commercial system. It makes irri- 
gation and cultivation simple for the com- 
mercial grower. However, it’s hard to see 
its advantages for the home gardener. Of 
course, high, double row planting makes 
for better drainage in areas where rains 
are heavy. And if your garden is very long 
and narrow, with different crops strung 
out like beads on a string, you can irri- 
gate it very simply. These are the disad- 
vantages: In light, sandy soils, furrows 
fill in after a couple of irrigations, and 
no matter how long the water runs, there 
is very little lateral movement; it goes 
straight down. In hot climates plants set 
high dry out much faster than they would 
on the flat ground. 


Flat Planting 






i. 
EASY SPRINKLING 


If you sprinkle overhead, use gentle spray 
that lets water seep in slowly, thoroughly 


Flat planting is a perfectly sound practice 
unless flooding from rains is a hazard. 
Soil doesn’t dry out as readily as it does 
under the double row system. If you irri- 
gate, raise low ridges with the hoe before 
watering. Most home gardeners who plant 
on the flat use sprinklers. 

One disadvantage of overhead sprinkling 
in small areas planted to several different 
kinds of vegetables is that the vegetables 
which resent water on their leaves or 
fruits are hit along with the varieties 
that like it. 
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ARMSTRONG’S ALL-AMERICA COLLECTION 


[] CHARLOTTE ARMSTRONG 


Perfectly shaped buds and magnificent light red 
blooms. $2.25 ea.; 3 or more, $2.00 ea. 


[] CHRYSLER 

A red, red rose with classic form and lots of 
fragrance. $2.75 ea.; 3 or more, $2.40 ea. 
(1) HELEN TRAUBEL 


Long lovely buds and huge blooms in a unique 
blend of warm pink and luminous apricot. $2.75 
ea.; 3 or more, $2.40 ea. 


[] MOJAVE 
The finest orange yet, glows like a desert sun- 
set. New 1954 All-America. $3.00 ea.; 3 or 
more, $2.65 ea. 


NAME 





ca 
Armstrong Nurseries 
416 North Euclid Avenue, Ontario, California 








Please send postpaid, at proper planting time for my area, 
the roses | have indicated. | enclose check or money 
order. (No c.o.d., please; Calif. orders add 3% sales tax.) 


[) PEACE 


Huge blooms blending cream, pink and gold. 
$2.50 ea.; 3 or more, $2.20 ea. 


[1 SPECIAL “ALL-AMERICA COL- 
LECTION’’—One each of Charlotte Arm- 
strong, Chrysler, Helen Travbel, Mojave and 
Peace. A perfect rose garden. $11.35 


C] SEND YOUR NEW ROSE CATALOG 
with full color pictures of these and other 
Armstrong-grown roses, all guaranteed 

to grow and bloom in my garden. 
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CITY. 
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Ciara Froo-Froo 


Miss Froo-Froo turns up her nose 
at all but the most costly speci- 
mens of flora. Pays up to $75 
for a single bulb. Has custom- 
made plant food flown in from 
Venezuela every week. Looks 
down her lorgnette at Vigoro* 
because she can't believe it could 
possibly be specialized enough 
for her posies and lawns. WB 











Miss Froo-Froo is not as unusual 
a gardener as you might think. 
Many people believe that a plant 
food must carry a big price tag 
and a fancy label to be effective. 

They fail to realize, as you 
might, that Vigoro is not only 
complete, but scientifically bal- 
anced to give amateur and expert 
alike the best results. Proof of 
this is the fact that gorgeous 
flowers have been grown in sterile 
sand with no other nourishment 
but Vigoro. 

The truth is, you might pay 
more for some plant foods or use 
less of others, but you actually 
can’t feed better than Vigoro, 
the most widely used plant food 
in the world. 

Use either regular Vigoro or 
new water soluble Instant Vigoro. 


*Vigoro is the trade-mark for Swift & Company's 
complete, balanced plant food. 








Regular 
VIGORO 
we 
Instant 
VIGORO 











Furrow Planting 









tai SE 


* 


6 


: 


. 





Space furrows far enough apart to give 
roots plenty of growing space between 


The single row and furrow pattern is sim- 
ply a six-inch, V-shaped ditch made with 
the hoe. Seed is sown along one shoulder, 
just below the top. Virtually all crops, 
small or large, can be grown this way. As 
plants develop, move furrows outward. 


Hill Planting 
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INDIVIDUAL 
HILLS 


In hill method, sow 7 to 10 seeds in 12 
to 18-inch circle, thin to 3 or 4 plants 


Hill planting does not mean making 
mounds; it means grouping seeds so three 
or four plants grow in a cluster a foot or 
more in diameter, either on the flat or 
along a furrow. The theory is that roots 
range out from a central point and get 
more foraging room in the soil. Big crops 
—squash, corn, and pole beans—are some- 
times planted this way. 


Mound Planting 





Mound planting is ideal for melons, squash 
which like water but not wet crowns 


Squash and melons require lots of water, 
yet often suffer if water covers their 
crowns. They’re usually grown in mounds. 
Corn and tomatoes, too, can be grown 
this way. 

Allow Root Room 

With any system remember this: you can 


crowd plants in one direction only if the 
roots have a chance to range in another. 


SOWING SEED 
Standard practice is to plant seed at a 
depth equal to about 4 times its diameter. 








**Just a minute.” That’s all the time 
it takes to sprinkle Sani-F lush in the 
toiiet bowl. In a short while, the 
bowl is disinfected and cleaned thor- 
oughly. Sani-Flush removes the in- 
visible film found in all toilet bowls. 
Simply follow directions on the 
familiar yellow can. At all grocers. 
The Hygienic Products Company, 
Canton 2, Ohio. i =, 


js | 
|Sani-Flush | 


Sani-Hush |= 


D>, 
Guaranteed by @ 
Good Housekeeping =A 
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PERFUMED with a 


mild, fresh fragrance 





MOVE any garden — 
load you can push 


or pull .carect BAtan,,, 
P + o0t3 3 





INSIST UPON THE ORIGINAL 


MASTERS 


Handi-Cart 


\ 
) BUILT EXTRA STRONG, STANDS 
OVERLOAD AND ABUSE 
For the 1001 back-breaking jobs 
around the home, garden and 
yard. Exclusive center support design and 
balance enables even a child to tip to load 
or unload and wheel away with ease. Beau- 
tiful baked-enamel finish on heavy gauge 
steel body. All seams welded for extra 
strength. Double disc rubber tired wheels 
with lifetime never-oil bearings. On sale at 
leading hardware, department & garden sup- 
ply stores. Send for Free folder. Dept. §-2 




















MASTERS PLANTER COMPANY 
BENTON HARBOR, MICHIGAN 


SUNSET 
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For small row crops like root vegetables 
and lettuce, an easy method is to take 
a board with even edges—a 1 by 1-inch 
or a 1 by 2-inch size—and make an im- 
pression (called a drill) on the prepared 
surface of the flat bed, or the shoulder of 
the furrow, or two inches from the edge 
of the double row bed. Then drop seed 
into the drill, letting it trickle slowly from 
the paper packet. One seed per half inch 
of drill is enough, except for carrots. Car- 
rots are slow and erratic in germinating, 
and it’s best to be generous in sowing 
them to prevent gaps in the row; you can 
thin the seedlings later. 

With beans, corn, squash, and other vin- 
ing crops, use a trowel to plant seed about 
an inch deep. Again, to play safe, plant 
about double the quantity you need, then 
thin later for proper spacing. 

After planting firm the soil well over seed 
with the back of a rake or the sole of 
your shoe. This is important. Loose soil 
dries out quickly and dry soil means gaps 
in the row. 

If weather turns unusually hot after 
planting in the spring, soil around seeds 
can get dangerously dry, regardless of 
thorough pre-soaking. You'll have to take 
steps to conserve moisture. A light mulch 
of moist peat moss can make the differ- 
ence between success and failure. Green 
lawn clippings, spread thin over the newly 
planted bed, work wonders with hard-to- 
germinate seed such as carrots. A news- 
paper or burlap cover works well, too. 
Inspect regularly and remove the cover 
when seedlings appear. 

Remember, too, that covers of any sort 
are havens for sowbugs, earwigs, and 
other pests that are as eager for seedlings 
to sprout as you are. Before putting the 
cover on, it is best to dust the row lightly 
with insecticide. 


PLANTING TO HARVEST 
Once seedlings appear, your job is to keep 
them moving fast. 

Water regularly and deeply, soaking soil 
at least two feet down. In an average 
loam, it takes about an inch of “rainfall” 
from overhead sprinkling to wet a foot of 
soil. You'll get a rough idea how deep 
water is penetrating by setting a can out 
in the various areas covered by sprinklers. 
Thin seedlings to proper distances when 
they are two or three inches high. Direc- 
tions usually appear on seed packets. 
Keep down weeds by hoeing regularly. 
Fertilize. Commercial growers have 
learned that fertilizing with side dress- 
ings of high nitrogen inorganic materials 
like ammonium sulfate pays off in heavier 
yields, particularly in cole, leaf, and fruit- 
ing crops. A dressing is usually applied 
when the crop is about a third grown. 
Open a shallow furrow a few inches from 
the row, apply fertilizer along it at the 
rate of about 4% pound per 100 feet, pull 
soil back where it was, and irrigate. 
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Wau Stanthony Ventilating Hood traps the by-products of cooking 
at their source, confining them within the hood...and exhausting the 
concentrated vapors immediately with a quiet, efficient blower. 
Accessory back panel extends to the cooking top, eliminating 
splattered walls. Two lights and switches are conveniently 








located right behind the front edge of the hood. 





for modern decor, avail- 
able in white, copper and 
7 decorators’ colors of 
smooth baked enamel. 
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Wash this filter instead of the kitchen! 
Lifetime aluminum foil filter traps all grease. It is easily 


the Hovingial 


scalloped design in non- 
tarnishing copper baked 
enamel for Early Ameri- 
can or Ranch Style 
kitchens. 





cleaned in hot water and household detergent. 
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2305 W. Alameda Ave., Burbank, Calif. 


It pays to be a Stanthony Dealer. 
Write for details. 








Stanthony Corp., 2305 W. Alameda Ave., Burbank, Calif. 
Please send me literature showing dimensions and 
the 4 sizes of Stanthony hoods. 


NAME 





ADDRESS 





CITY STATE 
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Give your home the wonderful 


SLOAN 


AUTOMATICALLY SELF-CLEANING 


SHOWER HEAD 


For all the family... 

shower bathing that is 
Completely Satisfying 
—ALWAYS! 


Bathes ITSELF After It Bathes YOU! 


e All the family can start every day with a smile, year after year. 
When they turn on the Act-O-Matic and step into that luxurious 


shower spray they'll feel 


“like a million.” 


It’s delightful, trou- 


ble-free bathing—not even stray streams to wet ladies’ hair or 


turn bathroom baritones into bears. 


Only in the Act-O-Matic 


can you get all the following advantages: 


Automatically flushes 
shower head after each use 
All clogging particles 
automatically discharged 

3 No dripping after shower 
is turne 


Cone-within-cone spray 
distributes water evenly 

Water flow and spray direction 
fingertip controlled 


6 Exclusive design eliminates 


need for servicing 


7 Replaces present shower head without special tools 
Your Plumbing Store will supply you, or write to us. 
Pre 


SLOAN VALVE COMPANY 
4300 WEST LAKE STREET * CHICAGO 24 








SAVE a month of 
LAWN MOWING SUNDAYS! 


EVERSHARP 
POWER MOWERS 





Exclusive ‘Simplified Design’’ for 
easier, better mowing 

The easiest, fastest way ever, to a velvety-smooth lawn! 
EVERSHARP Reel Models and Mulching-Type Rotary 
Models that eliminate raking and trim closer to obstruc- 
tions are available in gasoline or electric powered 
models. Exclusive EVERSHARP “Simplified Design’’ 
eliminates “jack-rabbit’’ starts—cuts all the grass the 
first time around—requires less maintenance, too. 
Choose from America’s finest power 

mowers! In a wide range of cutting $6595 
widths, priced as low as............ 

At your Hardware. _ Garden | or Deot. Store 


i" = 
| WaITE FOR FREE. ILLUSTRATED FOLDER TO. 


MIDWEST MOWER CORPORATION | 


| Dept. $2 1006 Olive Street, St. Lovis 1, Missouri | 
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THIS ONE ALL-PURPOSE HOUSEHOLD CEMENT 


BONDS ANYTHING 
TO ANYTHING 


Amazing quick-setting plastic 
adhesive makes you an expert 
“Mr. Fixit”. Mends leather, metal, 
wood, glass, rubber, china, fabric, 
plaster, paper, plastic. Easy to use. 
Makes strong permanent flexible 
bond that won't get brittle. Water- 
roof. Resists oil, chemicals, etc. 
25c. ey De tube 35c. 
. Reg r T.&R.Co. 
Ww. J. RUSCOE CO., AKRON 13, OHIO 
AT DIME AND HAROWARE STORES 
EVERYWHERE 











You get super-fast relief when 

you use Super-Soft Dr. Scholl’s 
Zino-pads. They stop painful 
shoe friction, lift pressure on 

the sensitive spot . . . ease new 
or tight shoes . . . stop corns 
before they can develop . . . 
remove corns one of the quick- 
est ways known to medical sci- 
ence. Get this fast relief today! 


D! Scholls Zino-pads 











SAVE PLANTS! 
BOSTWICK PUSH-BUTTON 

House Plant 
INSECT SPRAY 


PROTECTS: Africon Violets, 
Ivy, Rubber Plants, Begonias. 
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KILLS: Aphids, Spider Mites, 
Thrips, Mealy Bugs, others. 


SAFE: Use os directed inside 
and outside. Harmless to 
humons and pets. Economical, 
large can, only 98c. 
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ROTARY 
TILLER 


— co ground into a gar- 
len in one operation. Re- 
$9995 places plowing, discing, and 
cultivating. Also 1 to § h.p. Power Mowers 
& Riding Tractors from $69. Free Catalog. 
Write: ESHELMAN, Dept. T-72, 119 Light 
St., Baltimore 2, Md. 333 N. Michigan 
Ave., Chicago 1, I1!. 7070 Hollywood Bivd., 
Los Angeles 28, California. 














WOODY WILLIAMS 


Garrya elliptica is particularly graceful 
planted beside a garden pool. Garden of 


Inverness, California 


H, B. Logan, in 


Silk tassel bush 


This native of the Coast 
Range is highly adaptable 


The silk tassel bush (Garrya elliptica), a 
native of the Coast Range from southern 
Oregon south to San Luis Obispo County, 
California, adapts itself well to a garden. 
It’s in bloom now, displaying long, grace- 
ful clusters of yellow or greenish catkins 
that hang like tassels from the branches. 
Each tassel has 1 to 10 slender catkins. 
Male and female flowers don’t bloom on 
the same plant. Male flowers are yellow 
and form on catkins up to 8 inches in 
length. Greenish blooms are characteristic 
of the female plant, catkins are 
not more than 3% inches long; they are 
followed in June by purplish fruits which 
hang on until September, and frequently 
until blooms appear again in December 
or January of the following year. Both 
male and female plants must grow in a 
garden, however, in order for the female 
plant to bear fruit. 

G. elliptica is an evergreen shrub, growing 
rapidly to 4 to 8 feet in height and spread- 
ing almost as wide. Oval, dark green 
leaves—shiny above, woolly gray beneath 


W hose 


—clothe the branches. 

Garrya grows equally well in sun or par- 
tial shade, as a rule, but in the hot interior 
valleys partial shade suits it better. It is 
well adapted to seacoast conditions. In 
Northwest gardens G. elliptica does best 
if planted in a protected spot sheltered 
from wind and weather. It makes a beau- 
tiful shrub against a wall with a south or 
west exposure. 

Another species, G. Fremontii, stands 
more sun and cold than G. elliptica. It is 
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Catkins form in clusters, look like tassels. 
Flowers cream or buff colored, encircled 
by bracts sometimes tinged with lavender 


native to the Cascade Mountains of 
Washington and Oregon. Foliage does not 
have the rich green color of G. elliptica, 
and leaves have straight instead of crinkly 
edges. Fruits vary from buff to purple 
or black. 

You can propagate garrya from seed or 
by layering or rooting cuttings. To obtain 
good germination, stratify seed in a moist 
mixture of equal parts sand and peat 
moss. Keep the flat in a cool location 
(about 41°) for 3 months; then move to 
a warmer location. Germination will take 
place about three weeks later. 

To propagate new plants from layers, 
simply bend down a branch of the parent 
plant so that a joint touches the ground. 
Pin it to the ground with a piece of heavy 
wire bent like a large hairpin. Roots will 
form at the node which is in contact with 
the soil. 





A cutting of garrya ready for rooting. On 
the coast, cuttings can be rooted right in 
garden beds, elsewhere in flats of sand 


Make cuttings 3 to 4 inches long. Insert 
them in a container of moist sandy soil. 
Plant rooted cuttings in well drained soil 
in the garden. 
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best crossword board game 


It’s new! Three exclusive fea- 
tures — Keyword Cards, Key 
Squares, Color Areas! Quick, 
easy scoring, endless entertain- 
ment for every age. $2, $3, $5. 


|| Send For Booklet 


Mail 25c today for fascinating 














the favorite 4-suit card game 


Everybody loves the fascinat- 
ing game of Rook, because it 
can be played so many different 
ways. Single Pack, $1. New 
4-Pack Party Edition, $3. 




















new 32-page illustrated book- 
let, “Family Fun and Popular 
Parties”! Parker Brothers, Inc., 
Dept. 44, Salem, Mass. 
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PARKER GAMES 





ASK BY NAME FOR THESE FAMOUS 


AT ALL LEADING STORES 











Raise your own flowers 
from “professional” seed 
with full directions! 


@WrRusaver : 


new rose-and-white striped F; Hybrid Petunia 

—just one offerings, 

restricted to florists for 50 years and now 
offered to you! 


SEEDcraft—Your Guide 
to Better Flowers—a 
unique catalog with 
authentic, natural color 
photos. SPECIAL: if you 
order this important book 
now our plant-breeder will 
send you a pack of seeds 


SEND (0; a brand new wh > ved 
COUPON > le Aster... gratis! 


i 


On Ld " Meat aig irom ray 


of our many exclusive 
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SUCCESSFUL FLORISTS SOW DALE SEEDS 















COLD 
CHILLS ? 


Does the water switch from hot to cool 
right in the middle of your shower? If so, 
it’s time for a new Frigidaire Water Heater. 
Fast recovery of Radiantube Heating Units 
and heat-saving insulation mean plenty of 
hot water for all. Automatic. No fuel, no 
flues, no soot, no dirt, no hazards .. . it’s 
electric! Upright or porcelain finished table- 
top models, 30 to 80 gallon sizes. (Magnesi- 
um rod models for corrosive water areas.) 

Look for name of Frigidaire Dealer in 
Yellow Pages of phone book under “Elec- 
trical Appliances.” Or write Frigidaire, Dept. 


| 2193, Dayton 1, O. In Canada, Toronto 13, Ont. 
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FRIGIDAIRE 


Electric Water Heaters 
Built and backed by General Motors 
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This REVERSE is new 


Only 12 parts make this the simplest, 
most efficient garden tractor reverse 
available today. It’s safe too, because 
control handle must be held to operate. 
Take your hand away and the tractor 
stops. See this great new optional fea- 
ture on all 3000 series, heavy-duty 
Springfield tractors at your dealer. 









This CULTIVATOR is new 
What an improvement over old-fash- 
ioned designs. Control lever regulates 
depth of three shovels at same time— 
lifts them for easy travel. Width end 
height adjust without a wrench. Yes, 
its true—you can’t beat Springfield 
“farmineered” attachments, 


This CHAMP model is new 


For rugged quality at a low price this 
new, light duty Springfield CHAMP 
model has everything. 2 HP engine. 
Tiller, mower, and snow-removal at- 
tachments. And, it’s self-propelled, too! 





Springfield 
FINEST TRACTOR ON TWO WHEELS | 


2, 2% and 3 HP models 
All attachments 





Quick Manufacturing, Inc. 
8264 E. Main St., Springfield, Ohio 


Please send free literature on 
——Heavy-duty Springfield garden tractors 





Name 


Street or RFD 





City & State 
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To grow two or more fruits 
on a single fruat tree... 


If you have an old peach, apricot, or plum tree, you can 
“top-work” into it different varieties of the same fruit, 
or combinations of plums, peaches, apricots, and almonds 


As more orchard land is sold as residential 
property, more new home owners become 
owners of one or more full bearing fruit 
trees. Generally, all the neighbors have 
the same variety, and when harvest time 
comes there’s too much fruit. 

One solution to this oversupply of one 
variety is to graft other varieties of fruits 
onto the trees. 

The business of grafting or budding new 
varieties into the tops of old trees is 
called top-working. It is a common prac- 
tice in commercial orchards when the 
existing variety has been outmoded. In 
both orchards and gardens, seedling trees 
are worked over to established varieties. 
Will grafting ruin the appearance of the 
tree? How soon will the graft bear fruit? 
When should you graft a tree? How far 
can you go in mixing varieties and fruits? 
How is it done? Here are some of the 
answers, as we see them. 


WILL GRAFTING RUIN THE 
APPEARANCE OF THE TREE? 

If you’ve seen a completely top-worked 
fruit tree right after grafting, you know 
it’s a rather odd looking thing. But, unless 
the grafts fail to take, the tree will begin 
to look well again within six months—by 
middle of summer following grafting. 
Differences in foliage, form, growth rate, 
and way of growing (and how you com- 
pensate for them) determine the ultimate 
appearance. 

If you change a peach tree from one va- 
riety to four varieties, you don’t alter the 
appearance of the tree. Or, if you add 
three varieties of peach and leave one- 
fourth of the apricot, peach leaves will 
still dominate the tree and it shouldn’t ap- 
pear freakish in any way. Of course, if 
you add three varieties of plums to the 
same tree, the structure and leaf pattern 
begin to get complicated. 

The main scaffolding of the tree will be 
repeated by the new growth. In other 
words, if peach were top-worked to two of 
the original tree’s stubs, and plums to the 
other two, you would have a duplex tree. 
Whether the half plum-half peach will be 
a beautiful tree is doubtful, but you can 
keep it balanced by pruning. On the rap- 
idly growing parts, prune and head-back 
considerably. Lightly prune the slower 
growing parts. 

When mature trees are completely top- 


worked, the branches are cut back to the 
point where they are three or four inches 
in diameter, and the tree looks like this: 





In many cases where you want only a 
branch or two of a different fruit, you can 
place the grafted additions so that altera- 
tions are hardly noticeable. 


HOW SOON WILL THE GRAFTS 

BEAR FRUIT? 

Grafts on mature trees will come into pro- 
duction more quickly than those on newly 
planted small trees. Peaches and plums 
will bear the second year, apricots the 
third year, and apples and pears the third 
or fourth year, depending on variety. 


NOW IS THE TIME TO GATHER SCIONS 
Generally, scions are collected when trees 
are fully dormant, in late fall or early 
winter. They are stored in wet moss in a 
refrigerator, set at about 34°, until it is 
time for grafting in January, February, 
or March. 

Scions are twigs of one-year-old wood 
about three-eighths to one-half inch in 
diameter. You can usually buy scion wood 
from the nursery as soon as the new fruit 
trees are in. Such scions from small trees 
may not be as firm as those selected from 
mature trees, but they are generally sat- 
isfactory. 

HOW FAR CAN YOU GO? 

WHAT FRUIT ON WHAT TREES? 

If you have a peach tree 

Apricot on peach? All varieties are satis- 
factory. 

Almond on peach? All varieties are satis- 
factory. 

Japanese plum on peach? All varieties, 
except Climax which fails occasionally. 
European plum on peach? Most varieties, 
but to be safe avoid Burton, Diamond, 
Grand Duke, Green Gage, Jefferson, Robe 
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Foam Green 





April Yellow 


Soft White 


The “secret” of this 
Fashion Recipe is easy 

to discover. A fresh 
or artificial flower 
pinned to one glove 





4 rol's of the color you like 


in each handy FAMILY-PAK 


Ballet Pink 


\ 


Crown Zellerbach Corporation © 1954 CS 



















Born just in time 
for New, Improved 


DOG BISCUITS | 














| 
MORE MORE | 
FAT MI = PROTEIN | 

— to help make their UCBONE | — to help build bone and | 
| 








skin healthy ... coats muscle ...keep them 
luxuriant! peppy! 


These healthy, happy pups will be brought up to chew their 
MILK-BONE Dog Biscuits every day. They couldn’t get a finer food! 


Every nutrient dogs are known to need goes into these perfectly 
balanced biscuits. Now —with an increase of FAT and PROTEIN, 
you can look for an even more luxuriant coat on your dog— 
healthier, non-itchy skin—and plenty of pep! 


In addition—hard, crunchy MILK-BONE Dog Biscuits supply 
vital chewing exercise — help keep teeth and gums in good shape. 


MILK-BONE products contain 
nutrients your dog needs: Vita- 
mins A, B,, Bz, D and E... 
Meat Meal .. - Milk . . . Fish 
liver Oil... Wheat Germ... 
Whole Wheat Flour... Minerals. 


Whatever your dog eats, 
HE NEEDS MILK-BONE 
Dog Biscuits, too! 


NATIONAL BISCUIT COMPANY 
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de Sergeant, Sugar, and Yellow Egg. 

If you have an apricot tree . . . 

You can’t put quite as many different 
kinds of fruit on an apricot tree as on a 
peach tree. 

Peach on apricot? All varieties will make 
a satisfactory union, but some are inclined 
to overgrow. You will have to thin fruit 
regularly to reduce strain at the graft. 
Plum and prune on apricot? Some are 
easily broken at the union. These varieties 
(including Japanese plum, European 
plum, and prunes) are usually satisfac- 
tory: Burbank, Burton, Formosa, French, 
Giant, Golden Drop, Grand Duke, Hun 
garian, Imperial, President, Santa Rosa, 
Tragedy, Sugar, Wickson, Yellow Egg. 
Almond on apricot? Not satisfactory be- 
cause of weak unions. 

If you have an almond tree . . . 

Peach on almond? The wood union is 
usually strong, but the bark union is 
rough. These varieties have been top- 
worked satisfactorily: Early Crawford, 
Heath Cling, J. H. Hale, Mayflower, 
Redhaven. 

Nectarine on almond? Performance is 
about the same as peach varieties. Quetta 
and Stanwick not vigorous on almond. 
Plums and prunes on almond? Behavior 
varies and experience is limited. Univer- 
sity of California at Davis top-worked 
48 almond trees with 53 varieties of 
plums and prunes. These were successful: 
Anita, Beauty, Climax, Elephant Heart, 
Gaviota, Italian prune, Jefferson, Kelsey, 
Pond, Robe de Sergeant, Sharkey, Sugar, 
and Yellow Egg. 

Apricot on almond? Not satisfactory; 
makes a very weak union. 

If you have a plum tree . . . 

Apricot on plum? Reasonably satisfactory. 
Peach on plum? Not satisfactory. Al- 
though many varieties of plums do well 
when grafted onto a peach tree, the re- 
verse combination does not work. 
Almond on plum? Not generally satis- 
factory, although plum on almond is 
successful. 

If you have an apple or a peartree .. . 
Apples on apples and pears on pears are 
the only completely satisfactory com- 
binations. However, you can go the limit 
on the number of varieties. We have 
seen 12 apple varieties on one tree. 


HOW TO MAKE A CLEFT GRAFT 

Fruit specialists know and practice six 
different methods of grafting, usually 
determined by the kind of fruit and the 
size of the tree. We show how to make a 
cleft graft, the method that is used more 
often than all the others combined. 

If this description of cleft grafting seems 
too complicated, hire a tree man to do 
one or more limbs and watch to see how 
easily he does it. 

(1) Saw the limb off several inches above 
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It’s tool-up time’ 
for 
lawn and garden 


New True Temper work-saver tools 
are featured at your 
Hardware and Garden Supply Store 


lr’ 












Big capacity, spring steel teeth and 
light weight are extra value features 
of this True Temper Dynamic Lawn | 
Rake. Be 





We burn handles to save them. Yes, 
the beautiful brown handles on True 
Temper tools are actually fire hard- 
ened in flame to make them last 
longer. 


eA é : e 
Pee we ie 
Basic tools for your garden. Spading 


fork, rake and hoe. Forged steel 
heads are extra strong and tough. 
Noted for fine design, beautiful fin- 
ish, sturdy construction to give you 
years of service. Yet they cost little 
more than roughly made tools that 
are worn out after a year of use. 





Extra light in weight but mighty strong 
and tough is this True Temper Dyna- 
lite Shovel. It's forged in one piece 
from a bar of steel. 


1954 


Retire worn and ailing garden tools. 
Replace with efficient new ones. You 
gain time and save work. 


FEBRUARY 


first True Temper tools more than 125 
years ago in this old stone shop at 
Wallingford, Vermont. We have ac- 
quired a lot of know-how about 
making tools since then. You get the 
benefit in extra value of design and 
construction, 


At last a hedge shear that's balanced 
so it doesn't strain your wrists and 
hands. Cuts crisply and fast. 82” 
cutlery steel blades, fire-hardened 
oval handles. Ask for the True Temper 
Dynamic He-> Shear. 








Streamlined handles of this True 
Temper Dynamic Grass Shear fill the 
hand comfortably. An easy squeeze 
and the shear steel blades cut tough 
grass clean and fast. 


*Trademark 


RUE 



















There is a True Temper work-saver 
tool for every garden job. Our trow- 
els, diggers and weeders are all pro- 
fessional models with the top quality 
of our larger tools. 























Yes, we make many extra lightweight 
tools like these for ladies’ use. You 
can buy them with confidence because 
they have the same sturdy quality 
as our full sized tools. 


Your hardware and garden 
supply store man appre- 
ciates your business and 
will show it with good serv- 
ice. Shop where you see 
the Tool-Up Time* sign. 


© 1954 True Temper Corporation 


EM PER. 


Tops in tools for over 125 years 


True Temper Corporation, Cleveland 15, Ohio 
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Do5 
gardening jobs 
in J operation 


PLOW - DISC - HARROW 
AERATE - CULTIVATE 


























BOLENS M-E 
ROTARY TILLERS 


do the work...You 


have the fun 


Tines Guaranteed 
against Breakage 





Till without toil! 
Completely prepare 
your garden for 
planting in one oper- 
ation...then cultivate, 
weed and mulch. 
Plenty of power, and 
what a performer... 
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turns on a dime. Bud- fi Pa—\ 





get priced for you to 
enjoy better crops 
and better soil. 
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Available with a complete 
selection of work saving year 
w ‘round plug-in attachments 


“MAIL COUPON NOW 
FOR LITERATURE ON BOLENS 
OUTDOOR POWER EQUIPMENT 





BOLENS PRODUCTS DIVISION 
Food Machinery & Chemical Corporation 
277-2 So. Park St., Port Washington, Wisconsin 
| am interested in: 
C) TILLERS 

() TRACTORS 


(0 CHAIN SAWS 
C MOWERS 








Zone___ State 
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the point at which you wish to make the 
graft. This first cut may be rough. After 
you remove the top of the limb, cut 
evenly to the right length for grafting. 
Trim and smooth the final surface. With 
a knife slit the bark down the two sides 
of the stump. The slits will help guide the 
cleft split. Use a grafting tool (available 
at orchard supply dealers) to make the 
cleft. Drive it two inches into the stump 
to make a cleft about six inches deep. 





(2) Use hook end of the grafting tool to 
hold the cleft open for grafting. With a 
sharp, clean knife, trim sides of the cut 
so that there will be no rough or uneven 
edges. Smooth surfaces in the cleft will 
make possible contact between 
cambium layers of scion and stock; such 
a smooth union is essential. (Cambium 
layer is the growth tissue between wood 
and bark.) 


close 





(3) So the scion will fit the cleft, make 
slanting cuts two inches long on each side 
of its bottom end. Cuts shouldn’t be 
exactly parallel. Make them so that one 
uncut side will be slightly thicker than 
the other. The finished scion should have 
three to eight buds. Make the side cuts 
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Pain in your feet can 
put lines in your face! 


@ When your feet throb with fa- 
tigue, your face shows tense little 
pain-lines that may start old-look- 
ing wrinkles. 

So be prepared —at the first signs 
of foot fatigue, rub your feet with 
Absorbine Jr. 

Medically recognized for quick, 
effective help, Absorbine Jr. works 
with surprising speed to help coun- 
ter the irritation—to soothe the 
pain of these tingling nerves. 

When your feet feel better, you 
feel better—and your face shows it! 
Get soothing Absorbine Jr., today, 
wherever drugs are sold. 


W. F. Young Inc., Springfield, Mass. 
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so that the lowest bud is slightly above 
the top of the thick uncut side and cen- 
tered between the two cut sides. 

(4) With the hook end of the grafting tool 
still holding the cleft apart on the tree, in- 
sert the scions as shown below. You should 
observe several important points here: the 
lowest bud and the thicker uncut side of 
the scion should face outward; the scions 
should go down far enough into the cleft 
so that cut surfaces don’t show; and—this 
is of critical importance—the cambium 
layers of stock and scion should exactly 
meet near the top of the wedge. Set scions 
at a slight slant so you can be sure the 
cambiums meet. 


( 






(5) When scions are in place, gently tap 
underside of the grafting tool to remove 
the hook end from the cleft. Cover cuts 
with grafting wax or heavy pruning paint 
to protect them from the elements, in- 
sects, and diseases. Paint the tips of the 
scions, too, to keep them from drying out. 





(6) You can use paper bags to protect 
grafts if the sun is unseasonably hot. In- 
spect the job in two weeks. If cracks have 
formed in the grafting wax, apply more. 





If you used bags, cut holes in the tops as 
the grafts start to grow. Remove them 
completely when grafts are well started. 


For a more detailed discussion of grafting, 
look up The magic of grafting in the Jan- 
uary 1951 Sunset, page 38. 
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Best-looking house 
on the street... 
yet we saved 


25h 


when we chose 
MASONITE 
SIDING 







; 
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Save 3 Ways! Masonite Siding costs less to buy, less to apply 
and less to paint! 


@ We got the wide siding we wanted @ No waste from knots or splits 
© The full-sized panels went up fast @ Easier to paint. . . holds paint 
longer 


Yes! You can save up to 25% _ _=16” or 24” widths at the same 


of the cost of outside material 
alone, by selecting Masonite 
Siding, pre-packaged panels of 
the same dense Tempered 
Presdwood so well known for 
its resistance to the weather... 
its ability to take a lot of punish- 
ment without showing it. 
Never before have you been 
able to choose siding in 12”, 


basic price. Convenient lengths 
up to 16’ mean fewer joints, 
easier application. Thicknesses 
of 6” or 4” for a lifetime of 
protection for your home. 

Get an attractive, modern- 
styled, wide siding effect you'll 
be proud of, with both present 
and future economies from 
Masonite Siding. 


NATURALLY STRONGER WITH LIGNIN 


eswo0? IM ASONITE- 


CORPORATION Gove. SU-2, ie can st, 


“Masonite” signifies that Masonite ARE, is 2 source of the product 


Please send me, without obligation: 
(J Colorful idea book on building and remodeling with Masonite Presdwood 
Products. 
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EVERYTHING YOUR DOG NEEDS FOR 
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Tree wisteria and tulips in a raised bed 
make a spectacular show in early spring 


Tree wisteria 


You have three choices 


Tree wisteria, like weeping cherry or dwarf 
Japanese maple, doesn’t fit easily into 
every garden scheme. It needs a special 
location, alone or as the focal point in a 
group of other smaller plants. It shows off 
best in a raised bed, on a lawn, or against 
a complimentary screen or fence. 

The tree wisteria you buy at the nursery 
has been trained to a single stem, or 
standard, just like a tree rose. It differs 
from the vine type only in training. Most 
of the plants are grafted at ground level 
onto suitable and are not 
allowed to branch out until they are 4 or 
5 feet tall. 

Three wisterias are available in tree form: 
Chinese wisteria (W. sinensis), Japanese 
floribunda), and silky wis- 
venusta). 


rootstocks 


wisteria (W. 
teria (W. 
Chinese wisteria blooms when it is quite 
young. It bears compact, foot-long fra- 
grant flower clusters and all its blossoms 
open at one time in mid-April, usually 
before the leaves appear. You can get it 
in both white and lavender-blue. 
Japanese wisteria differs from the Chinese 
type in several ways: It blooms about two 
weeks later; flower clusters are longer (14% 
to 4 feet) and more slender; blooms in the 
clusters open up in succession from the 
top to the bottom; plants usually won’t 
bloom until they are between 3 and 5 
years old. They come in white, flesh color, 
and in shades ranging from violet-blue 
through light lavender to purple. One 
violet-blue form has double flowers. 

Silky wisteria is a velvety-leafed form 
with flower clusters 6 inches long. It flow- 
ers when young. All the buds open at 
once, at about the same time as the 
Chinese type. A white and a lavender 
variety are available. 





For the 6th 


Consecutive Year 


Mandeville 


FLOWER SEEDS 


feature the latest 


ALL-AMERICA 
AWARD WINNER 








... massive, quilled- 
petal blossoms up to 5” in diameter! 
Be sure to include Blaze in your 
selections from the Complete 
Mandeville Assortment of more 
than 300 outstanding varieties 
... each in the exclusive Show- 
How Packet with map telling 
when to plant in your locality, 
plus pictures that show how to 
tell seedlings from weeds. 





All Mandeville Seeds are 
Triple-Tested for (1) Germina- 
tion, (2) Quality of Flowers, and 
(3) Completeness of Mixtures by 
Mandeville & King Co., Roches- 
ter 1, N. Y., Flower Seed Special- 
ists for 78 Years. 


AT STORES ONLY—EVERYWHERE 


need built-ins? 


eee USE 


id 
ali | 


PLYWOOD 


to-use, real wood panels 

better any building job. For Built-Ins 

Portfolio, send 10c to Douglas Fir 

Plywood Assoc., Tacoma 2, Wash., 
r see your lumber dealer today! 


Large, easy 


Buy Only DFPA-Grademarked Panels 








UNUSUAL FLOWERS "zx. 


Our New Illustrated Catalog describes the rarer flowers, 
with directions for growing. Ask for your copy 
PEARCE SEED CO., Dept. S4, Moorestown, New Jersey 
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Blackberry vines can be contained, even 
kept fairly presentable in a garden with 
this kind of structure. Landscape archi- 
tects, Thomas Church and Associates. 


Owner, Emil Rutz, Hillsborough, Calif. 


Your own 


berry patch 


This is the time of year to consider grow- 
ing blackberries and raspberries. On a 50 
to 75-foot lot, you can easily raise enough 
of either berry to satisfy a family’s needs. 
However, in order to get a full crop of 
quality berries for the entire season, and 
to keep the plantings within bounds, you 
should do these things: ; 

1) Plant varieties that are suited to your 
climate and soil. 

2) Provide space in the sun; you'll need at 
least the equivalent of an 8 by 20-foot bed. 
3) Work with the plants season after sea- 
son, year after year. You can’t leave them 
untended for long. 

On these pages we are going to take a look 
at the work that should be done if these 
plants are to produce satisfactorily. We 
are also going to study the differences you 
can expect among the varieties that the 
nurseries in your area may offer. 
Blackberries group themselves into two 
classes—according to taste and appear- 
ance—but both types receive the same 
gardening treatment. Boysen, Logan, 
Young, and Nectar are generally put in 
the large berried, reddish colored logan- 
berry or boysenberry class; Cory Thorn- 
less, Cascade, Olallie, and Himalaya (now 
seldom planted) are in the smaller, black 
colored, true blackberry class. 


BOYSENBERRY CLASS 

Of all types of bramble fruits, the boysen- 
berry (and its three similar relatives) is 
most adaptable to climates and soils, most 
productive per square foot of garden 
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| Jacobsen franchised dealers and 





| the price tag 





THE actual worth of a power 
mower, like any other product, be- 
comes apparent only when price is 
considered in terms of what that 
product will do for you. Only then 
can you be sure of getting what you 
really want — true lawn beauty with 
a minimum of effort. 


When you look beyond the price 
tag, you’ll agree with thousands of 
other Americans that Jacobsen is 
your best power mower value. 


It’s the choice of more discrimi- 
nating people than any other make. 


service everywhere. Check the 
yellow pages of your classified 
telephone directory under ‘‘Lawn 
Mowers.” 





WHEN BUYING A POWER MOWER 












LOOK TO 


Look be ond ... THE RESULTS 


Is the mower fast, smooth, sharp-cutting 

. does it give your lawn that clean, 
trim appearance? Yes — if it’s a preci- 
sion-built Jacobsen. 


-.. THE DESIGN 


Is the mower easy to operate, pleasing 
to the eye . . . does it hug the ground 
and will it handle as easily on a hillside 
as on the level? Yes—if it’s a Jacobsen. 


. THE ENGINE 


Is it specially designed for power mower 
use . . is it 2-cycle, smooth-running, 
well-balanced! Yes — if it’s a Jacobsen. 


. QUIET OPERATION 


Does the mower whisper — not shout... 
are parts fitted with precision, are high- 
quality bearings liberally used, is the 
muffler effective? Again, yes — if it’s a 
Jacobsen. 


--. SERVICE 
Does the maker maintain nation-wide 
service . . . are efficient, factory-approved 
methods and facilities employed? Yes — 
if it’s Jacobsen. 


oo A CHOICE 
Does the manufacturer make a model and 
size to fit your needs? Yes — if it’s a 
Jacobsen. Choose from 8 reel-type mow- 
ers for unmatched smoothness of cut. . . 
6 rotary mowers for all-purpose lawn 
mowing and rough cutting in sizes rang- 
ing from 18-in. to 37-in. cutting widths. 


... THE BUILDER 


Does the maker have a good reputation 

. is he experienced in the business? 
Yes—if it’s Jacobsen, leading builder of 
fine power mowers for more than 30 years. 


—j-acobsen 


MANUFACTURING COMPANY 
RACINE, WISCONSIN 
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EVERYTHING YOUR DOG NEEDS FOR 
COMPLETE NOURISHMENT... PLUS THE 
TASTE-TEMPTING VARIETY OF 
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Tree wisteria and tulips in a raised bed 
make a spectacular show in early spring 


Tree wisteria 


You have three choices 


Tree wisteria, like weeping cherry or dwarf 
Japanese maple, doesn’t fit easily into 
every garden scheme. It needs a special 
location, alone or as the focal point in a 
group of other smaller plants. It shows off 
best in a raised bed, on a lawn, or against 
a complimentary screen or fence. 

The tree wisteria you buy at the nursery 
has been trained to a single stem, or 
standard, just like a tree rose. It differs 
from the vine type only in training. Most 
of the plants are grafted at ground level 
onto suitable rootstocks and are not 
allowed to branch out until they are 4 or 
5 feet tall. 

Three wisterias are available in tree form: 
Chinese wisteria (W. sinensis), Japanese 
wisteria (W. floribunda), and silky wis- 
teria (W. venusta). 

Chinese wisteria blooms when it is quite 
young. It bears compact, foot-long fra- 
grant flower clusters and all its blossoms 
open at one time in mid-April, usually 
before the leaves appear. You can get it 
in both white and lavender-blue. 
Japanese wisteria differs from the Chinese 
type in several ways: It blooms about two 
weeks later: flower clusters are longer (144 
to 4 feet) and more slender; blooms in the 
clusters open up in succession from the 
top to the bottom; plants usually won’t 
bloom until they are between 3 and 5 
years old. They come in white, flesh color, 
and in shades ranging from violet-blue 
through light lavender to purple. One 
violet-blue form has double flowers. 

Silky wisteria is a velvety-leafed form 
with flower clusters 6 inches long. It flow- 
ers when young. All the buds open at 
once, at about the same time as the 
Chinese type. A white and a lavender 
variety are available. 





For the 6th 


Consecutive Year 


+ 
Mandeville 


FLOWER SEEDS 


feature the latest 


ALL-AMERICA 
AWARD WINNER 








. massive, quilled- 
petal blossoms up to 5” in diameter! 
Be sure to include Blaze in your 
selections from the Complete 
Mandeville Assortment of more 
than 300 outstanding varieties 
... each in the exclusive Show- 
How Packet with map telling 
when to plant in your locality, 
plus pictures that show how to 
tell seedlings from weeds. 

All Mandeville Seeds are 
Triple-Tested for (1) Germina- 
tion, (2) Quality of Flowers, and 
(3) Completeness of Mixtures by 
Mandeville & King Co., Roches- 
| ter 1, N. Y., Flower Seed Special- 
| 
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Large, easy-to-use, real wood panels 
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Portfolio, send 10c to Douglas Fir 
Plywood Assoc Tacoma 2, Wash., 
r see your lumber dealer today! 


Buy Only DFPA-Grademarked Panels 








UNUSUAL FLOWERS "pr:.23" 
Places 
Our New Illustrated Catalog deseribes the rarer flowers, 


with directions for growing. Ask for your copy 
PEARCE SEED CO., Dept. S4, Moorestown, New Jersey 
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Blackberry vines can be contained, even 
kept fairly presentable in a garden with 
this kind of structure. Landscape archi- 
tects, Thomas Church 


Owner, Emil Rutz, Hillsborough, Calif. 


Your own 


berry patch 


This is the time of year to consider grow- 
ing blackberries and raspberries. On a 50 
to 75-foot lot, you can easily raise enough 
of either berry to satisfy a family’s needs. 
However, in order to get a full crop of 
quality berries for the entire season, and 
to keep the plantings within bounds, you 
should do these things: : 

1) Plant varieties that are suited to your 
climate and soil. 

2) Provide space in the sun; you'll need at 
least the equivalent of an 8 by 20-foot bed. 
3) Work with the plants season after sea- 
son, year after year. You can’t leave them 
untended for long. 

On these pages we are going to take a look 
at the work that should be done if these 
plants are to produce satisfactorily. We 
are also going to study the differences you 
can expect among the varieties that the 
nurseries in your area may offer. 
Blackberries group themselves into two 
classes—according to taste and appear- 
ance—but both types receive the same 
gardening treatment. Boysen, Logan, 
Young, and Nectar are generally put in 
the large berried, reddish colored logan- 
berry or boysenberry class; Cory Thorn- 
less, Cascade, Olallie, and Himalaya (now 
seldom planted) are in the smaller, black 
colored, true blackberry class. 


BOYSENBERRY CLASS 

Of all types of bramble fruits, the boysen- 
berry (and its three similar relatives) is 
most adaptable to climates and soils, most 
productive per square foot of garden 
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WHEN BUYING A POWER MOWER 


THE actual worth of a power 
mower, like any other product, be- 
comes apparent only when price is 
considered in terms of what that 
product will do for you. Only then 
can you be sure of getting what you 
really want — true lawn beauty with 
a minimum of effort. 

When you look beyond the price 
tag, you’ll agree with thousands of 
other Americans that Jacobsen is 
your best power mower value. 

It’s the choice of more discrimi- 
nating people than any other make. 


Jacobsen franchised dealers and 
service everywhere. Check the 
yellow pages of your classified 
telephone directory under ‘‘Lawn 





| Mowers.”’ 













LOOK TO 


ee 


. THE RESULTS 

Is the mower fast, smooth, sharp-cutting 
does it give your lawn that clean, 

trim appearance? Yes — if it’s a preci- 

sion-built Jacobsen. 


. THE DESIGN 


Is the mower easy to operate, pleasing 
to the eye . . . does it hug the ground 
and will it handle as easily on a hillside 
as on the level? Yes—if it’s a Jacobsen. 


. THE ENGINE 

Is it specially designed for power mower 
use . is it 2-cycle, smooth-running, 
well-balanced! Yes — if it’s a Jacobsen. 


. QUIET OPERATION 


Does the mower whisper — not shout... 
are parts fitted with precision, are high- 
quality bearings liberally used, is the 
muffler effective? Again, yes — if it’s a 
Jacobsen. 


. SERVICE 


Does the maker maintain nation-wide 
service . . . are efficient, factory-approved 
methods and facilities employed? Yes — 
if it’s Jacobsen. 


.A CHOICE 
Does the manufacturer make a model and 
size to fit your needs? Yes — if it’s a 


Jacobsen. Choose from 8 reel-type mow- 
ers for unmatched smoothness of cut. . . 
6 rotary mowers for all-purpose lawn 
mowing and rough cutting in sizes rang- 
ing from 18-in. to 37-in. cutting widths. 


. THE BUILDER 


Does the maker have a good reputation 

. is he experienced in the business? 
Yes—if it’s Jacobsen, leading builder of 
fine power mowers for more than 30 years. 


sj -acobsen 


MANUFACTURING COMPANY 


RACINE, WISCONSIN 


155 












ey 


ose: 





wee: 





ap ae ed ee 
PSs 


oy 


Mr 


Wr OBIE he 





* Lats talk about 
YOU and 


YOUR CHILD!” 





How can you best fit him 
for the years ahead? 





Your most important job, Mother, 
is to make sure that your child’s mental 
and emotional development keeps 
pace with his physical growth. 
Few mothers are equipped 
to do this. My Boox House 
is a Plan of Child Development 
that gives you positive help for this all 

important PRE-SCHOOL training. 

It builds emotional stability, 

. confidence, and self-reliance 

~ ...the security your child needs 

--® for ““Tomorrow.”’ Make sure that 

you are preparing your child to enjoy a 

full, rich life. ACT NOW! Mail Coupon! 
M Y BOOK HOUSE 


Write for These 2 FREE Booklets 
for both You and Your Child 


= 
e 











37 S$. Wabash, Chicago 3, Ill. 
Name 
Address 
City State 


Children’s Names 
and Ages are 


a, | THE BOOK HOUSE FOR CHILDREN, Dept. $-24 































if you believe 
that marriage = 
is forever .. : 


WEDDING ANNIVERSARY BRACELETS 
MADE OF OLD SPANISH GOLD 


It’s an old Spanish custom for a husband to give his wife 
a round plain gold bracelet for each year of happy mar- 
riage. (A knurled bracelet indicates a child born that 
year.) John P. Bouret, one of the oldest jewelry craftsmen 
in the Caribbean, now offers these graceful wedding anni- 
versary bracelets, for the first time, to American cus- 
tomers. Each bracelet is individually handcrafted 


Solid Spanish 18 Karat gold.......... $18.00 
Solid Spanish 14 Karat gold.......... $14.00 
Solid Spanish 10 Karat gold.......... $10.00 


Orders promptly filled by insured airmail. Money refunded 
if not satisfied. Order now by airmail. 


[sah P. Bouret-—P. 0. Box 806 | 
San Juan, Puerto Rico | 

1 send me....Wedding Anniv. Bracelets of 18 K gold | 
| Send me....Wedding Anniv. Bracelets of 14 K gold 

| Send me....Wedding Anniv. Bracelets of 10 K gold | 
| C) Plain O) Knurled | 
EE Nee Sen Se eS Te 1 | 
| Bs 6k. céccicdecntesecesscseiccioessecooss | 
Labiepancsnanenusartnenenaeemananend 
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space, and the most variable in use— 
fresh, canned, frozen, pies, juice. 

Boysen. Reddish berry, about 144 inches 
long, 1 inch thick. Carries a “dusty 
bloom”—not shiny. 

Logan. Light reddish, about 114 inches 
long, 34 inch thick. Smaller in diameter 
than Boysen. Lighter color when ripe. 
Color dulled by fine hairs. 

Young. Similar in shape to Boysen, but 
berries are shiny. Bears 10 days earlier 
than Boysen, but not as heavily. 

Nectar. In all respects similar to Boysen. 
Not a separate variety, according to horti- 
culturists. 


BLACKBERRY CLASS 

Cory Thornless. Round, jet black, very 
sweet, large berries. It leads in sales in 
California but is not recommended for the 
Northwest. The developers of Cascade 
and Olallie regard it as an inferior berry. 
Cascade. Tastes like the wild blackberries 
that grow in Western Washington and 
Oregon and northern coastal California. 
Shaped like the loganberry but is three- 
fourths its size. Ripens a very dark red 
—almost black—but cooks red. Seeds 
much smaller than those of loganberry. 
Very juicy, very tender; will not stand 
handling and shipping. 

Olallie. Seems slightly sweeter and less tart 
than Cascade. Now being widely planted 
commercially throughout California. An 
Oregon berry, but appears to be better 
adapted to California than to its home- 
land. Practically unknown in Washington. 
Roots so soft that dormant nursery plants 
are difficult to keep in good condition, be- 
tween digging and planting, for any length 
of time. 


ABOUT THE THORNLESS VARIETIES 
Thornless blackberries, loganberries, and 
youngberries have great sales appeal. 
However, there is no guarantee that the 
plants will continue to be thornless. The 
thornless berry cane is a chimera—a sport 
of a mutation that is capable of passing on 
either of two sets of hereditary factors. 
The outer skin of the shoots transmit the 
thornless characteristics; the inner cells 
carry the thorny characteristics. To many 
gardeners the advantage of thornlessness 
far outweighs the inconvenience of remov- 
ing thorny canes that may appear occa- 
sionally. 


SOIL, WATER, AND FERTILIZER 
Blackberries cannot stand water saturated 
or saline soils because they are naturally 
deeply rooted. If your soil holds water at 
less than 3 feet, you probably shouldn’t 
plant blackberries. Irrigate frequently 
when vines are in full leaf. 

Feed these berry plants with light applica- 
tions of mixed commercial fertilizer in 
midspring to boost new canes along, and 
again in midsummer to help form next 
year’s buds. If you put on a 2-inch mulch 
of manure in February and March, you 
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Homer Wurple 


Homer is the creative type. He likes 
to garden. But most of all, he loves to 
make up his own plant foods. Is 
always dreaming up exotic combina- 
tions like powdered elk horns, aspirin, 
dehydrated whale’s milk and dried 
blood from the Chichi-Chichi bird. 
Hasn't hit a good formula yet, but he 
keeps on trying. Is beginning to notice 
that his neighbors who use Vigoro 
have really beautiful gardens. 












Sure, there’s a little bit of Homer 
in all of us. Gardening just 
wouldn’t be gardening if you 
couldn’t get excited about new 
things. 

But in gardening, too, it’s also 
nice to have some “‘old reliables”’ 
to fall back on. Tried and true 
varieties of roses, for example. 
Also Vigoro—complete, balanced 
plant food. 

Vigoro just had to be good to 
get where it is. And each year, we 
make it better than the year be- 
fore. That’s why today, amateur 
and expert gardeners have made 
Vigoro the best-known and most- 
used plant food in the world. 
What better proof of quality 
could you ask for? 

There are now two kinds: Reg- 
ular Vigoro . . . and new Instant 


Vigoro that’s soluble in water. 
Both can make any plant grow 
and thrive even in plain sand. 


Regular 
VIGORO 
oe 
Instant 
VIGORO 
*Vigoro is the trade- 
mark for Swift & 


Company's complete, 
balanced plant food. 
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will get the best possible results from 
spring and summer feedings. 


WHERE TO PLANT BLACKBERRIES 

Cane berries need full sun in order to bear 
sweet berries to their full potential. 
Choose a spot that is in full sun at least 
from March to November. 

On a small lot, the placement of berry 
beds is especially important. Plant where 
the berry roots won’t compete with other 
plants in your own garden or in the garden 
next door. A cane berry is naturally glut- 
tonous and will spread its roots and suck- 
ers into any adjoining bed that gets lots 
of water, fertilizer, and sunshine. Best lo- 
cation is a free-standing bed, surrounded 
by your own walks or paving; or the mid- 
dle of a small orchard. 


HOW TO PLANT 

Three plants will give enough for canning, 
freezing, and table use. Set plants 4 to 8 
feet apart in a row. 

Set the plants into the soil to approxi- 
mately the same depth they grew in the 
nursery (the old soil level is easy to recog- 
nize). Firm soil around the plant roots by 
stepping on it. 


HOW TO PRUNE BLACKBERRIES 

If the plants you buy are husky, remove 
any woody canes they might have at time 
of planting. The l-year-old transplants 
from the nursery usually have no tops. 

By July or August, canes of various 
lengths will have grown out from the roots 
and spread out over the ground. These 
canes will produce berries the following 
summer, The pruning and training that 


you do now is essentially the same as you ” 


will do after harvest every year. The only 
difference is that the first year you pick no 
berries and have no old canes to cut out. 
You must renew blackberry growth 100 
per cent each year. That’s the basic prin- 
ciple of all methods of blackberry pruning 
and training. Here we describe and illus- 
trate three different pruning and training 
methods that follow that principle but 
differ according to plant spacing and the 
training device that you use. 

1. If you want to grow your blackberries 
as unsupported bushes, tip new canes at 
a height of between 2 and 3 feet. Laterals 
will start growth immediately; head them 
back in early spring, leaving about a foot 
of growth which will be the bearing wood. 











To fan the canes out and tie them to a 
trellis (see page 158), allow the new shoots 
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Hew and. Improved ; 
PLEX OLITE Z 


SHATTERPROOF TRANSLUCENT BUILDING PANELS 


Transmits soft, diffused light ...Creates cool shade. 


Partitions and Screens 


Will 10t darken adjoining interiors. —_ 





oo 




















Write or call your 
nearest regional 
distributor for 
FREE illustrated 
folder “How to 
Build with 
PLEXOLITE” 
or name of your 
nearest dealer 


Anyone can install PLEXOLITE with ordinary 
tools. Featherlight, yet amazingly strong... 

will not warp, rot or buckle under any cli- 

matic condition. PLEXOLITE is most econo- 
mical...requires only light framing ...never 
needs painting or maintenance. PLEXOLITE 
has unlimited outdoor and indoor applica- 

tions. Look for the PLEXOLITE label on 





\ every sheet you buy, for highest quality and 
\\ superior performance ...27 standard sizes 
\ ..12 beautiful colors. NEW LOW PRICE. 
\\ *PLEXOLITE is a glass fiber reinforced polyester 
a resin material manufactured by the Plexolite 
5 Corporation of California under the highest 


standards of the industry with a new and 
exclusive uniform production method. 


LOS ANGELES Plexolite Distrib. Co. Inc. 4223 Jefferson Blvd. RE 0253 
SAN FRANCISCO —‘Fiberglas Engineering Co. 1200 - 17th St. UN 32380 
SACRAMENTO Fiberglas Engineering Co. 1615 Thornton Ave. Gi 34814 


FRESNO Fiberglas Engineering Co. 334Van Ness Ave. 20314 
PORTLAND Fiberglas Engineering Co. 406 N.W. Glisan St. BE 6351 
SEATTLE Fiberglas Engineering Co. 1248-6thAve.S. SE 7030 
SPOKANE Fiberglas Engineering Co. 3044E. Trent Ave. KE0408 
BOISE Fiberglas Engineering Co. 517 Main St. 20451 


SALT LAKE CITY — Fiberglas Engineering Co. 3365S. Third St.,W. 32769 
ALBUQUERQUE Fiberglas Engineering Co. 1011 SawmillRd. 36767 


PHOENIX Fiberglas Engineering Co. 1880W. Fillmore AL 84541 
HOUSTON W. L. Macatee & Sons 103 Austin St. PR 6167 
HONOLULU Larson-Buck Co. 749 Nimitz H'way 59978 
ANCHORAGE Fiberglas Engineering Co. _P.0. Box 833 AN 29702 
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GIVE YOUR DOG COMPLETE 
NOURISHMENT AND 
VARIETY -— AT A SAVING! 





Discover how your dog will 
benefit from this modern, 
sensible feeding method— 
Friskies Cubes. For here 
is one food that provides 
every food element dogs 
are known to need! 

WHAT THEY CONTAIN 
Wonderful exercise for teeth and 
gums, Friskies Cubes are crunchy, 
bite-size morsels that are rich in 
meat protein, contain 19 individ- 
ual ingredients. They retain all of 
their vitamins and minerals, since 
they are compressed — not baked. 


NO MIXING 


No food could be easier to feed. 
There’s nothing to add, not even 


ALBERS MILLING COMPANY 
A DIVISION OF CARNATION COMPANY 
LOS ANGELES 36, CALIF. 


LES 


OVER 50 YEARS’ EXPERIENCE 
IN ANIMAL NUTRITION 








water. No messy, hard-to- 
clean bowls. 


LESS EXPENSE 
And Friskies Cubes cost 
less than half as much to 
feed as most canned dog 
food! 2 lbs. of Friskies 
Cubes contain as much 
moisture-free food as 6 one-pound 
cans of most canned dog food. And 
there’s no waste — simply save un- 
used portion for next feeding. 
PREFERRED FLAVOR 

Years of taste-testing among all 
sizes and types of dogs have led 
to the development of the “meaty” 
taste that dogs love in the Friskies 
formula. 





= FRISKIES IN CANS, TOO! 


It’s the “table-quality”’ 
dog food, with plenty of 
rich red meat — not just 
ordinary meat, but U. S. 
Government inspected 
horse meat! This famous | 
Friskies formula also has "96 ooo 
all the ingredients known 
to be needed for complete 
nourishment! 
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Tose 


GARBAGE 





INDOOR DISPOSAL 


AUTOMATIC HOME DISPOSAL UNIT 


Garbage, bones, oily rags, paper, cardboard, 
vacuum cleaner dirt, egg shells, fruit rinds, prac- 
tically anything except cansand bottles can be 
disposed of indoors quickly—inexpensively—just 
wrap it—drop it—forget it! Easily installed any- 
where a suitable flue is accessible—no sewage or 
water connections necessary. 
GAS, ELECTRIC and LP GAS MODELS—AGA and UL APPROVED 
APPROVED BY CANADIAN STANDARDS ASSOCIATION 
Some Dealer and Distributor Territories Available 
MAIL COUPON TODAY FOR FULL INFORMATION 














CALCINATOR CORPORATION, WEST COAST BRANCH 
528 Hermosa Street, South Pasadena, California 
Gentlemen: Please send full information on CALCINATOR and 


NAME 
STREET. 


name of nearest Dealer. 
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to reach 5 or 6 feet before heading. Head 
the laterals the same as in the first method. 





3. As another possiblity, you can use a 
trellis but not head the selected shoots. 
After post-harvest pruning of old canes, 
drape the new canes over or weave them 
through the wires of the trellis. The later- 
als may or may not be headed with this 
method of training. 





In California the long growing season en- 
courages laterals of some newer varieties 
to develop side shoots, especially if the 
laterals are pinched or headed early in the 
season. In this case fruiting buds will be 


carried on these secondary shoots. Head 
back the secondary shoots and thin them 
out in winter or spring. 

Where winters are severe, leave the new 
growth on the ground over winter and lift 
the strongest canes into place in the 
spring when danger of frost is past. 


TRELLISES, TRAINING DEVICES 

As you can see, a trellis or frame of some 
sort is essential if you want to keep your 
blackberries under control. You can train 
the canes on a fence, but unless the vines 
are on the south side of an east-west fence, 
the structure itself will cut out some nec- 
essary light and heat. Also, there may be 
neighbors on the other side of the fence 
to consider. 

Commercial blackberry growers in the 
West generally use 12 or 13 gage wire 
stretched between husky end posts (4 by 
t-inch) with lighter supporting posts (2 
by 2-inch) spaced along the wires between 
every second or third plant. Standard 
height—for ease of picking, pruning, and 
training—is 414 feet to top wires and 3 
feet or less to the lower wires. For home 
gardens, wooden-member frames such as 
shown on page 155 are more attractive 
and more practical, but the materials are 
more expensive, too. 

The success of blackberry planting in 
home gardens is entirely dependent upon 
this rigid control. Once you let them take 
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Never mind those tough clays= 


Make your tecam gariter come Tue! 


here and there. Whether you plant in hills or 
rows, no difference. FLOTAL assures the kind 
of soil all kinds of plants love and thrive in, 
lots of it, garden-wide and garden-deep. You 
know the importance of soil, so... 


AT SUCH LOW COST, TOO! 


FLOTAL helps make hard clays and adobe go 
soft, and stay soft. It reacts on these tough 
clays...softening them into loose soil through 
which plants are encouraged to stretch their 
tender roots, feed, breathe, and grow strong. 


Naturally, this means finer, richer vegetables 
and sturdier, lovelier flowers...in short, all the 
things you expect of a dream garden. All these 
things FLOTAL can help make true, because 
FLOTAL is practical. It gets down to earth. 


FLOTAL is economical, too. You can afford to 
condition your whole garden... not just spots 


Help your plants be 
their best with soil 
softened by FLOTAL 















At your nursery or 
garden supply store 
or any Bandini 
Fertilizer dealer 


A 25-lb. bag 
covers 250 sa 
and costs 


only $4.45 
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FUN 
The best flower and vegetable seeds 


are those that have been America’s 
first choice for 98 years. That means 


FERRYS 
SEEDS 


“I like the convenience 
of buying Ferry’s Seeds 
right from the rack.” 





No waiting . . . no guessing . . . when 
you buy from the Ferry’s Seeds Display 
at your favorite store. You get just 
what you want right when you want it. 


“I can be sure that 
Ferry’s Seeds are 
freshly packed.” 





They're certified freshly packed by a 
date stamp on each packet. So you 
can't unknowingly get old packets that 
can produce inferior results. 


“Good seeds and bad 
seeds look alike, so 1 buy 


on Ferry’s reputation.” 
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Ferry-Morse scientists maintain that 
reputation by constant, rigid control 
over every step of breeding and produc- 
tion. So you can buy with confidence. 


ae 
“Ferry’s Seeds have rol. 
always given me the os ) 

ee LV 


best results.” 


Thousands of laboratory tests and field 
trials are made by our technologists 
each year to safeguard germination . . . 
bring you more abundant gardens. 


“Get in the habit of buying 
Ferry’s Seeds.” 

For America’s best 
loved and most widely 
used garden seeds, 
shop at the Ferry’s 
Seeds Display. You'll 
find it in Hardware, 
Department, Variety 
Seed, General and 
Grocery Stores, at 
Supermarkets, Nurser- 
ies and other retailers. 


FREE! 48 Pages of Gardening Tips! 
Get your free copy of the authoritative 48- 
page Ferry’s Home Garden Guide. Write 
Ferry-Morse Seed Co., Dept. E-1, Mountain 
View, Calif. . . . or Ferry-Morse Seed Co., 
Dept. E-1, P.O. Box 778, Detroit 31, Mich. 


YOU'LL ENJOY “THE GARDEN GATE.” Hear the Old 
Dirt Dobber's helpful gardening hints over CBS Radio 
every Saturday. 
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over a fence or go unpruned for a season, 
you’re lost and your neighbor is probably 
no longer a friend. 

Keep space clear around the trellis and 
cut or pull up wide-spreading suckers as 
they appear. 


INSECTS AND DISEASES 

In Western gardens the blackberry mite is 
the worst pest to attack these plants. 
This pest makes berries stay partly or 
wholly red, hard, and sour. The eggs begin 
to hatch in February, and the mites enter 
the opening buds shortly thereafter. This 
is the best time to control them. Spray 
with lime sulfur sometime between late 
February and the end of March. Spray 
again in May. Spray for regular red 
spiders, which mottle foliage, in late June. 


RASPBERRIES 

These most delicate of berry fruits need a 
slowly warming and lingering springtime 
in order to reach perfection. They are, 
therefore, well adapted to Western Wash- 
ington, Western Oregon, and the ocean- 
cooled valleys of northern California. The 
quick-arriving summer of California’s in- 
terior valleys cuts the crop short. 


RASPBERRY VARIETIES 

Cuthbert. Has the “original” raspberry 
flavor: the just-right blend of sugar and 
acid that the raspberry taster expects to 
find. Is being crowded out by types with 
improved hardiness and vigor. 
Washington. This is the variety that saved 
the berry industry in Western Washing- 
ton when no raspberry of quality and high 
production seemed able to withstand the 
mosaic virus. Large, round, firm, bright 
red to dark red berry—excellent flavor— 
when frozen in syrup. 

Willamette. Large, firm, dark red, medium 
acid, rather sour berry. 

Lloyd George. Rated with the top three in 
the Northwest, but is susceptible to root 
rot in soils of all kinds. 

Newburgh. Greatest virtues: wide adapt- 
ability and hardiness. 

Latham. Lute flowering (after frosts), thus 
adapted to short season, cold winter areas. 
Indian summer. One of the so-called ever- 
bearing types. Bears a second crop in the 
fall at the tips of the maturing shoots. 
Large, dark red, and rather soft. 

Ranere (St. Regis). Another second-crop, 
fall bearing variety. Small bright red ber- 
ries of fair quality. 

September. Recommended by Western 
Washington Experiment Station as the 
best fall-bearing variety for the Puget 
Sound area. 


VEW VARIETIES 

Golden West. Western Washington Ex- 
periment Station’s new yellow raspberry, 
being watched with interest. 

Canby. A thornless mosaic-resistant va- 
riety that equals Cuthbert in quality. 
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ROOTONE 


NOW CONTAINS A FUNGICIDE 


TO PREVENT 
DAMPING-OFF 


Now your old dependable Rootone will 
do two big jobs for you. You can root cut- 
tings with this famous hormone powder 
that encourages root growth and results 
in healthier plants AND you can prevent 
soil-borne diseases, including “‘damping- 
off’’—the principal enemy of cuttings. 
Rootone with fungicide is almost as in- 
dispensable to successful cuttings as soil 
itself. Get an ample supply today at your 
favorite garden-supply store. 


Y4-oz. packet 25c 2-oz. jar $1 
AMERICAN CHEMICAL PAINT CO. 
[Processes | Ambler, Pa. + Niles, Calif. 


Have you tried ACP Soil Conditioner, ACP Rose 
& Floral Dust, and Gro-Stuf? Ask for them at 
your garden-supply store. 





SUNSET... 
On Sale at All Newsstands 








IF YOU SUFFER 
mg 4 of HEADACHE 


NEURALGIA 


. NEURITIS 
REEF ws: 


physicians and dentists recommend. 


HERE’S WHY ... Anacin is like a doctor's 
prescription. That is, Anacin contains not 
just one but a combination of medically 
proved active ingredients. No other product 
gives faster, longer-lasting relief from pain 
of headache, neuralgia, neuritis than Anacin 
tablets. Buy Anacin® today! 








Wonder-Paste 


Wonder-Paste is different. Takes the hard work out 
of removing varnish, paint, enamel, etc. Finish 
comes off easily — not coat by coat, but in one 
scraping. Use it on furniture, trim, floors, etc. At 
“Dutch Boy” paint dealers. 
Write for leaflet — and advice on 
your removing problem. 
Wilson-Imperial Co., 125 Chestnut St., Newark 5, N.J. 
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FALL-BEARING VARIETIES 
The fall-bearing varieties are worthwhile 
in areas where late spring frosts normally 
kill the fruit of Newburgh and Latham. 

In mild winter areas, such as the Califor- 
nia coast, many growers get a second crop 
on all varieties by cutting them back to 
41% feet immediately after harvest, and 
giving them an extra feeding of fertilizer. 


BLACKCAP VARIETIES 

None of the blackcap raspberries do well 
in California.. The varieties available in 
the Northwest are Munger, Cumberland, 
and Morrison. There is not much differ- 
ence in varieties; none is developed very 
far beyond the wild state. Blackcaps have 
a flavor all their own, but they have many 
big, hard seeds. 

Don’t plant them near red raspberries be- 
cause of the virus they transmit. 


TRAINING AND PRUNING RASPBERRIES 
A workable trellis for raspberries consists 
of 2 posts, 2 cross-arms 18 inches long on 
each post, and wires stretched from the 
end of the cross-arms. Lower wire and 
cross-arm should be 2 feet above ground, 
top wires about 3 feet up, as shown below. 
At planting time cut the 1 to 2-foot cane 
back to about 8 inches. This young cane 
serves mainly as a marker; new shoots 
arise from its base. 

In spring, just before growth starts, cut 
out small and weak canes and cut back 
the remaining canes to 5 feet. Tie them to 
the trellis wires with a fairly heavy string 
to prevent wind whipping. 

Beginning the second year, prune the 
plants as follows: 

In July, as soon as the crop is harvested, 
take out the old canes that have fruited. 
By winter there are usually from 6 to 12 
smooth, healthy canes, ranging from 6 to 
12 feet tall, in each hill. Thin out these 
canes to about 8 if the vines are vigorous, 
less if growth is lagging, then cut back to 
5 feet. Some varieties produce quite a few 
laterals on side branches, particularly dur- 
ing the second year. 


Divide the remaining canes in each hill 
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equally and tie them to the top wire. 
Spreading them makes room for the new 
shoots to grow. 


FEEDING AND PEST CONTROL 
Fertilizing and pest and disease control 
are the same as for blackberries. 
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JOHNSTON 
Allt-Steel Hand Mower 


JOHNSTON 
Rotary 


JOHNSTON 
Lawn Patrol 


Please send free booklet: ‘How To Have A Velvet Lawn.’ 


Name - 








Address 








City State 


OHNSTON 
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Everybody in 


the neighborhood 


wants to borrow 


| our LAWN-BOY ! 
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The most popular lawn mower in the neigh- 
borhood . . . that’s the LAWN-BOY. And 
no wonder! It trims closer, cuts faster and 
easier than any other mower. For about 
$89.95* you'll never find a better lawn 
mower, 


*Slightly higher west of the Rockies. 


 LAWN-BOY 
| 5@ 


LAMAR, MISSOURI 











RPM MANUFACTURING COMPANY 





JOHN ROBINSON 





Pillar roses grown effectively in panels against fence in garden of Dr. C. H. Ellertson, 
Los Altos, Calif. Sedum in foreground, hawthorn behind fence. Design by Jack Gibson 


How to train climbing roses 


Many gardeners who find it difficult to use 
bush roses in their gardens have no trouble 
placing the climbing types. Climbers take 
much less ground space than bush roses; 
they provide masses of color on a vertical 
surface. If well trained, they have a de- 
sign value—even when dormant—far be- 
yond that of the bush rose. And if you 
select varieties carefully, you will get 
abundant bloom over a long period. 

A rose trained against a vertical surface 
should have foliage that is attractive, and 
it should be as disease resistant as possible 
so it won’t need constant spraying or dust- 
ing. If the rose is to grow near a path or 
gate, avoid those with large sharp thorns. 
These climbing roses give you long bloom, 
good foliage, and comparatively small 
thorns. 

Hybrid teas: 

Blaze. Scarlet bloom; dark, leathery, dis- 
ease-resistant foliage. 

Charlotte Armstrong. Introduced for the 
first time this year as a climber. Same 
cerise flower and good form as the bush 
form (see Check list of the new roses on 
page 86 of the January 1954 Sunset). 
Crimson Glory. Good red for warmer cli- 
mates. Profusion of bloom. 
Etoile de Hollande. Red flowers excellent 
for cutting; good disease-resistant foliage. 
Slow growth the first year. 

Mrs. Sam McGredy. Coppery pink bloom; 


glossy green foliage, reddish-green when 
young. Seven full months of bloom in 
milder climates. 

Snowbird. Fragrant white flowers; soft 
green foliage. 

Polyanthas floribundas: 

Cecil Brunner. Rose-pink bloom; soft 
green foliage; an old favorite. 
Goldilocks. Golden-yellow bloom all sum- 
mer. Good disease-resistant foliage. This 





Plant dainty Eglantine rose near a path 
or window where its sweet, apple-scented 
fragrance can be enjoyed as you pass by 
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\ew Hiana-style Youngstown hilchens 


Beauty in an L-shape kitchen! 
Includes cutlery base cabi- 
net, 36” Diana ensemble 
sink and rotary corner base 
and wall cabinets. 














"© The first all-new kitchen advance 
in 19 years can be yours now, 
for as little as $2.25* a week! 

The revolutionary new concept in Diana-style 


Youngstown Kitchens is the first major improvement 
in kitchens since the cabinet was put under the sink. 


Beautiful, compact, efficient. A 42” 4 
Diana ensemble sink combined ‘ 
with other units for plenty of work 

surface, storage space. n ’ 


* 
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You start by planning the sink itself . . . choose 
the new Diana ensemble sink model with the bowl 
A compact kitchen in 72”. arrangement best for you. Add base units from a 
Includes 24-inch Diana wide variety of widths and styles. You can also 


-eaneges: _ aay include the Youngstown Kitchens Jet-Tower** Dish- 
ase cabines ray cable washer and Food Waste Disposer. 
net, base cabinet. 


Storage space, work surfaces Then, plan the balance of your complete, steel 
aplenty. 42” Diana en- Diana-style Youngstown Kitchen for a custom 
semble sink flanked by kitchen at low prices made possible by mass-pro- 
4-drawer base cabinet, duced steel units. 

yay cabinet, base cabinet. Let your factory-trained Youngstown Kitchen 
h Cabinets of steel dealer show you your dream kitchen in perfect 
% for lasting appeal. miniature. If building or buying, specify a Youngs- 
town Kitchen—you’ll save! 











*Installation extra 
**Reg. U. S. Pat. Off. 


, , Pay 
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MULLINS MANUFACTURING CORPORATION 
WARREN, OHIO 
World’s Largest Makers of Steel Kitchens LD 
















Any kitchen now custom 
ned at budget prices. 
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os 
plan SEND COUPON NOW! a 
Youngstown Kitchens, Mullins Mfg. Corp. 
Dept. $-254, Warren, Ohio 
Please send newest kitchen-planning, decoration ideas. ! 
enclose 10c to cover cost of mailing. (No stamps, please.) 
I plan to build a house 1 | plan to buy a house (J 

| plan to modernize 1] 
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SAVE TIME, SAVE WORK, =» 
SAVE DOLLARS! | 


Big 66-inch Twin-Bowl > 
YOUNGSTOWN KITCHENS a 
CABINET SINK Lo | F eae 


194.95 $139% Complete with faucet F SEE YOUR DEALER 








NAME (Please print) 








' CITY ZONE 

















Value and crumb-cup strainers 
i 
| 

COUNTY STATE | 
FOR NAME OF YOUR NEAREST DEALER, consult the yellow pages of your telephone directory 
under “Kitchen Eavip t—H. hold,” or “Kitchen Cabinets,"’ or call W Union, Op 25. se ; © 1954 eaepaenigninicipeinialinineioaeaaelll | 
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ELECTRIC 
DISHWASHER 


MITCHENS 


Gpex 


CROSLEY 
GENERAL @® ELECTRIC 





Why do 10 leading dishwasher 2 \ 
manufacturers not only recommend p 


ELECTRASOL~’' 


but actually pack a box into each new 
dishwasher at the factory? 


JAMES 
KENMORE 


KitchenAid 
Westinghouse 


Qo apscren ithe 


Here’s Why! The manufacturer's repu- 
tation is at stake! Their own tests show 
ELECTRASOL is most efficient .. . gets 


dishes sanitary clean. Specially formu- 








lated for use in electric dishwashers. 

Contains Miracle Polysol! Sanitizes! 
Leaves Dishes, Glasses, Silver Spotless 
Clean! No Suds! No Film! No Residue! 





CONTAINS MIRACLE NO-FILM, NO-RESIDUE POLYSOL 


SPECIALLY DEVELOPED 
FOR ELECTRIC DISHWASHERS 


ELECTRASOL 


Send 10¢ for helpful booklet, “Shortcuts to Better Electric 
Dishwashing” to: Economics Laboratory, Inc., St. Paul, Minn. 















Accent wood paneling 





Architects: 
: Lemmon and Freeth 


Honolulu 
i 9 
| £)) CABOT’S STAIN WAX 
The natural beauty and texture of wood paneling are enhanced 
by Cabot’s Stain Wax. Stains and waxes in one operation pro- 
ducing a long-wearing, easy-to-clean finish. So simple to use, 
. even for the amateur, brush on — wipe off the excess and buff. 
\ \ Choose from these attractive blond shades, Glacier Blue, Sea- 
shore Gray, Ivory, White or Natural. Also traditional Maple, 
\ Mahogany, Walnut and Redwood. Can be tinted to any shade 
‘ with colors in oil. 


DISTRIBUTED BY: 
\- * Los Angeles, Huntington Park, L. M. Scofield Co. 
bd + San Francisco, Condon & Co. 
‘ Portland, Pacific Building Material Co. 
' Seattle, Serene & Co. 
‘ Honolulu, T. H., Russell "R. Ames 
y % é Vancouver, = $. Tait & Company 


< ae <> Write Today for information and free color card. 


we S° SAMUEL CABOT INC. 7,c',ue 





is the first year this popular floribunda is 
available as a climber. 

Pillar: 

High Noon. Yellow flowers; rich green 
foliage. Continuous bloomer right through 
the summer. 

Pinkie. Abundance of dainty, soft, pink 
blooms from spring, right on through 
summer to fall. 

Species: 

Cherokee. Pink, red, or white single flow- 
ers in profusion in spring. 

Eglantine. Rosy pink flowers; leaves pleas- 
antly fragrant when wet. 


HOW TO USE ROSES ON FENCES 

Since roses don’t have tendrils or twining 
stems, you must lead them in the direction 
they are to grow and tie them there. 
Hybrid tea climbers are especially adapt- 
able to training in wide fans or horizontal 
espaliers. If you train the canes horizon- 
tally along the top of a fence, then bend 
the tops down, buds will break along the 
canes to produce two to three-foot flower- 
ing wood. Canes grown vertically will pro- 
dute about as many flowers as a bush 
rose, but will not retain lower leaves. 
Train polyantha and floribunda roses in 
the same way as you do hybrid teas, or 
grow them in informal patterns. They are 
effective as tumbling masses over a low 
fence. These roses provide a mass of color 
in early spring, with some varieties bloom- 
ing continuously throughout the summer. 
The pillar roses, usually not over six to 
eight feet in height, make lovely panels 
against a fence or wall. Train them on 
wooden stakes two inches in diameter and 
eight feet long. Drive stakes at least two 
feet into the ground, or drive staples into 
the fence and tie the canes directly to the 
fence with raffia. 

Species roses can be trained in wide 
spreading fans or allowed to ramble in- 
formally over fences or walls. 


PLANTING ROSES 

If the roots of the roses you purchase are 
dry when you receive them, soak them in 
a bucket of water overnight before plant- 
ing. If the roots are moist, the roses may 
be planted immediately. Cut off broken 
and bruised roots. Dig a hole approxi- 
mately two feet deep and wide enough to 
accommodate roots. Plant a rose accord- 
ing to the bare-root direction in When 
you plant a tree, on page 240 of Sunset for 
November 1953. Space climbing roses at 
least 10 feet apart. 

Make sure the bud union is at, or just 
above, the soil level when the plant is in 
place. Mound soil up 6 inches above the 
bud union to keep the bud from drying 
out. Remove this soil after growth starts 
in spring. 

To hold water and a warm-weather mulch, 
make a basin around each bush about 
three inches deep and about as wide as 
the future head of the plant. 


SUNSET 
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It’s time to buy 
begonia tubers 


Begonia tubers will be available in the 
garden stores this month. It is a good idea 
to buy them early so you can have a wide 
selection. Also, it’s wise to start the tubers 
into growth as soon as possible. If you 
place them in flats of damp peat moss, 
they'll sprout within a few weeks. 

In the stores you will find the tubers 
grouped by flower type and color. Except 
for the two-toned picotees, marmoratas, 
and marginatas, the colors are self-explan- 
atory. The picotees have margins marked 
with white or another color and mar- 
moratas are blotched or streaked with 
white or another color; both come in 
double-flowered types. Often all varie- 
gated forms are listed as picotee. 
Probably the best of the singles are the 
crispa types with ruffle-edged petals. 
Flowers come in solid colors and blends. 
In the sketches below, you can see the 
flower forms of the most common types. 
In selecting tubers pick out those that are 
firm, well formed, rounded on the bottom, 
and slightly concave on top. The best ones 
are at least one and a half inches across 
and rounded—not flat. Healthy tubers are 
firm. If the tubers feel soft, they may be 
infected with rot; if they are corky, they 
may have dry rot. Pacific Coast grown 
tubers usually are the most satisfactory. 
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Ruffled camellia type Single crested 
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HOW-TO-BUILD 
INSTRUCTIONS 
It’s easy to use Alsy- 
nite—send for free 

detail drawings. 
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CHOREMASTER 


World’s Number One Wheel 
GARDEN TRACTOR 


Ramble through lawn, gar- 
den chores. Economical 
power unit and low-cost at- 
tachments make CHORE- 
MASTER a power mower, 
cultivator, snow-plow. Add 
sickle bar, many other at- 
1, te3H.P. tachments.Saveinvestment, 
Low as $153.00. repairs, storage. | 
Freight Extra. 




















\ : CHOREMASTER 
\ ’ GARDEN TILLER 









\ ' 1, HP, 
nd preparation is easy Low as 

hen this.Garden Tiller takes $129.50 
Over! Self-contained unit does Stn 


up to 2'/, H.P. 
Freight Extra, 


allground work without attach- 
ments in One@ operation. Saves 
spate, time and money. Elimi- 


ee dis®and harrow. 





’ > 4 
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‘ennai all ine Ne s 
Write Nearest Distributor for Literature & Dealer Name 

@ B. & H. Equipment Co. @ Power Tool Rental & Sales Co, 
Mountain View, Calif. Spokane, Wash. 

®@ Gravely Tractor Sales & Service @ Warsco Equipment Co. 
Sacramento, Calif. South San Gabriel, Calif. 

@ Lawn Supply & Equipment Co, @ Modern Equipment Co. 
Portiand, Oregon Great Falls, Montana 


@ Boyd Martin, Inc. 
Salt Lake City, Utah 








STRIKING 


t W BIGGER 


MARIGOLD 


BITE 





here? 


Gill’s Anemone Marigold—brand-new 
flower developed by us—grows 4 to 6 


feet high, loaded with long-stemmed 
blooms. Flowers are pale yellow to 
orange; many measure 4 inches in a0-K) 


diameter. Order now—seed supply lim- 





ited. Pkt. 35c; 3 for $1.00. LAWN and mAll/ TOOLS 
OREGON FLOWER COLLECTION THE es ras 
ASTER, Princess Mixed...............5:. .25 ENG. & ai a 
COSMOS, Fiesta ceneeesbens as .25 aealames, One 
MARIGOLD, “Never Before”. .......... .25 7 
SNAPDRAGON, Tetra Mixed......... an Pioneers in the 
SWEET PEAS, Cuthbertson Mixed. AS Lawn Tool Industry 
ZINNIA, Burpee Hybrids.... . es .25 
6 regular size packets, worth $1.40. ad “AN for aes FOR 
postpaid for only $1.00 4 $1.00 vA Better LAWNS 


And GARDENS 


Women Can Operate it. 
Free Catalog. Write 
ESHELMAN Dept. R-72 | 
119 Light St., Balto. 2, | 
Md.; 333 N Michigan 
Ave., Chicago 1, IIl.; 
7070 Hollywood Bivd., 
Los Angeles 28, Calif. 





Send for FREE copy 
BIG New 1954 CATALOG 


GILL BROS. SEED CO. 
Dept. S, Montavilla Sta., PORTLAND 16, ORE, 
Retail Stores in Portland and Seattle 
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H.P. Also 
mM TRACTORS 
“as LOW AS $69 
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For inland California... 
Perennial ph lox 


In the hot-summer areas of California, 
perennial phlox, in its wonderful array of 
colors, is still not planted as widely as 
it should be. 

The magnificent, colorful trusses of bloom 
come out in the period between May and 
chrysanthemum time when most West- 
ern gardens need color badly. Flowering 
doesn’t happen in spurts but runs con- 
tinuously for weeks or even months. 
Regionally, hardy phlox is least successful 
in the fog belt along the seacoast; summer 
heat there just isn’t adequate for really 
good bloom. In Southern California’s 
coastal plain, performance improves, es- 
pecially if plants grow in full sun. In all of 
California’s transition valleys and inland, 
phlox is still better, benefiting from colder 
winters and longer dormancy. Here, per- 
haps the most important factor of all is 
setting plants in exactly the right place 
exposure-wise. 

Full sun all day is too much for them; 
excessive shade produces spindly plants 
which may fail to bloom. Ideally, sur- 
rounding shrubbery and trees should 
shield them from hot afternoon sun. 
Water them regularly and generously. 
Best of all, hardy phlox is truly a peren- 
nial perennial. Once established, it will go 
on indefinitely. Divisions you buy this 
month at nurseries will begin to send out 
shoots in February. When shoots are six or 
eight inches long, they’ll need pinching 
back to encourage branching. 

You can use the pinchings—tip cuttings a 
few inches long—to produce new plants. 
They root easily in flats or pots of clean, 
sharp sand, with or without rooting hor- 
mones. Rooted cuttings often bloom the 
same year they’re set out. In a year or 
two, clumps will grow to dividing size. 
Use care in selecting colors. The magenta 
colored ones clash badly with the red and 
salmon hues. In general it’s best to stay 
with a single color in any one section of 
the garden. A safe bet—and one of the 
handsomest of all varieties—is Count von 
Zeppelin (also called Graf Zeppelin), a 
white with a red eye. 

Hybridists have been working on peren- 
nial phlox for so long a time that the list 
of named varieties is almost endless. Here 
are a few you'll find this month as bare- 
root divisions in Western nurseries: 
White: Mary Louise, Count von Zeppelin 
(with red eye). 

Pinks, reds: Painted Lady, Lillian, Leo 
Schlageter, Flash, Salmon Beauty. 
Magenta, lavender: William Kesselring, 
Caroline Vandenberg, Widar, King 
Arthur. 
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Add the custom look of textured plywood to 
walls and ceilings—at an amazing 17c per sq. 
ft. Do it yourself, uniform, paint- grade Weld- 
tex squares are easily installed. 1574”x15%%"x 
5/16”. Painted, the grooved 3 dimensional 
surface adds new interest to any room in the 
house. Free sample on request. Mail $8.99 for 
box of 30 squares (53 sq. ft.) or $4.50 for box 
of 15 squares (261% sq. ft.). Shipped ppd. Order 
today. Quality guaranteed. Plywood Olympia, 
Rt. 1, Box 287, Olympia, Wash. 








3-Speed Beam Portable Phonograph! 


Beam’s handsome portable phonograph travels 
with you! Plays all three speeds, and all size 
records . ,. has tone control. Gives your records 
wonderfully clear, full-range reproduction sel- 
dom found in such a low-priced portable. Navy 
blue trim on light tweed case. Only $26.95, plus 
8lc sales tax in California. Order by mail from 
your nearest Hale’s Appliance Store: 753 
Market, San Francisco; Washington and 11th, 
Oakland; 13th and K Sts., Sacramento; or 2nd 
and San Carlos, San Jose. 





Weldtex Plywood Paneling !7c sq. ft. 
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Light . . . As You Like It 


You’re the boss with this non-tarnishable satin 
finish brass fixture that adjusts to any level, 
down to 60” below ceiling. Swedish reel holds 
cord. Perforated bowl gives starlight effect. 
Easy to install yourself. Two sizes, large, 23” 
diam., takes up to 4 100-watt bulbs, $59.85. 
Small, 18” diam., uses 1 150-watt bulb, $38.85 
postpaid, Add 3% sales tax in Calif. Satisfac- 
tion guaranteed. Halco Light Co., 734 Mission 
St., San Francisco. Write for free catalogue on 
any type lighting specified. 








Japanese Rush Squares—25c Each 


Order by mail and save nearly one-half the 
standard retail price on this smart looking, 
imported floor covering. It’s handwoven in 
Japan of highly textured, natural color rush 
fibres forming a sturdy rug. Comes in one-foot 
squares securely stitched together to form rugs 
9 ft. wide available in any length at only 25c a 
sq. ft. Other width rugs 30c a sq. ft. Send 
money order or check. Shipping cost collect. 
Write or phone Shades Inc., 535 Sutter St., 
San Francisco 2. DOuglas 2-7092. 





"Silk Sheen" for Beauty & Durability 


Curtains and draperies of luxurious, easy to 
clean “Silk Sheen” Bamboo set new standards 
in smartness and long wear, Finest outside peel 
(will not sun rot or easily soil), Special prices 
for limited time: Draperies and curtains 65c sq. 
ft. (Window 3’ wide and 6’ high $17.55 pr.); 
Roll-up blinds 55c sq. ft. Also in Matchstick at 
50c sq. ft.; %4” Core Bamboo Strips 35c sq. ft. 
Add 3% tax in Calif. Shipping coll, Free esti- 
mate and broc hure. Lun On Co., 771 Sacra- 
mento St., San Francisco 8, California. 
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Holds to 1500 Lbs. . . . Folds Flat 


Ideal for every home use—dining, playroom, 
workshop, sewing, patio. Also: clubs, stores, 
schools, etc. 144-in. tubular steel legs lock se- 
curely. Recessed top of 5% in. five-ply Douglas 
Fir. Solid hardwood apron. Guaranteed in- 
definitely against factory defects. 30x72 in. 
table—only $31.75 plus sales tax, freight pre- 
paid. Other sizes: 8 and 10 ft. Masonite and 
plastic tops available. Write Abbey Rents: 
2315 Broadway, Oakland 12—1314 Post St., 
San Francisco 9— 1827 “J”, Sacramento 14. 








Handy, Durable Sunset Binder 
This attractive, de luxe binder holds 12 issues 
of Sunset. Copies are bound in a flash; book 
opens flat for convenient reference. Covering 
is du Pont Fabricoid in deep green. Makes a 
welcome addition to your own library and a 
thoughful gift for friends. Each binder will be 
imprinted in gold with the year you desire. 
Only $2.00, postpaid, plus 3% sales tax in 
California. Just write in the year you want 
imprinted and order today from Sunset, Menlo 
Park, California. 


FEBRUARY 1954 


Keeps Wet Walls Bone Dry! 


X-Tite Clear, invisible silicone-base water re- 
pellent, guards against moisture, preserves 
beauty of above-ground masonry. Stops driv- 
ing rains, dirt and grime from soaking in. 


Prevents efflorescence, spalling, crumbling 
mortar. Repels water even after 10 years’ ex- 
posure! Brush or spray on, covers up to 200 
sq. ft. per gal. At paint, hdwe., bldg. supply 
stores or direct: $1.25 per qt., $4.38 gal. ppd. 
(No C.0.D.) Dept. S., Wesco Waterpaints, 
Inc., 742 Grayson, Berkeley 10, California. 


Advertisements of new and useful products for better Western Living. 





Wall Register Hoods Stops Dirt 


New, easy to install, adjustable wall register 
hoods save dollars on redecorating, throw heat 
into the room. Asbestos strip prevents leakage 
between hood and heater, heater and wall. 
Heavy steel, bronze hammertone finish, with 
cover plate. Made in 8 sections, 3 sizes. Will fit 
most registers. Up to 20” size $3.00; up to 26” 
$3.25; up to 32” $3.50, plus sales tax. Money- 
Back Guarantee. Check, M.O. or C.0.D. to 
Wilhelmsen Sheet Metal Works, 4459% 
Tweedy Blvd., Southgate, California. 
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Cold Feet?—Then Use Radiant Feet 


Radiant Feet, panel foot warmer, brings you 
real comfort. Dim, 27”x18"x1”, will carry full 
body weight. Electric heat element is controlled 
by thermostat, also by a three-heat position 
switch. Made of plywood topped with first 
grade Beige, Gray or Green carpeting, side trim 
of stainless steel—$24.95. Utility model same 
except Masonite top—$18.50. M. O.-check. 
“Operates 4 hrs. for 1 penny.” Your satisf. 
guar. or money back. “Pat. app.” Braman 
Supply Co., 671 Auzerais St., San Jose, Calif. 





World's Finest Trowel—No Blist'r 


The first major trowel improvement in years! 
A lifetime, rust-proof No-Blist’r Trowel with a 
curved handle and “velvet” rubberized grip 
designed to fit the hand, be kind to the palm. 
Scientifically-engineered handle angle and 
smooth No-Blist’r grip make gardening more 
efficient; cannot cause blisters. Lightweight 
aluminum, single-unit blade and handle. Just 
$1.25 ppd. No COD’s, please. Guaranteed to 
give ease and comfort. Ray Sanders Co., 220-G 
Security Bldg., Pasadena 1, California. 





Make Better Coffee—In Any Vessel! 


When it comes to brewing really good coffee, 
you've never seen anything like the amazing 
new Coffet. It brews coffee below water for 
extra flavor, is light and takes up no more 
space than a drinking glass, uses less coffee 
and brews it faster, can be used in any vessel, 
brews up to eight cups at one time and is 
easily cleaned. Praised universally by house- 
wives, fishermen and hunters. Send only $2.75 
—cash, check or money order—to Coffet, Box 
#952, Cheyenne, Wyoming. 








New Miracle Spot Remover 


Lipstick, nail polish, ball-point and most other 
inks, pitch, grass stains, wax, make-up, grease, 
oil, carbon paper, paint, gum, etc., removed 
easily with Spot Bee-Gone, the Miracle Spot 
Remover. Safe on daintiest fabrics. Leaves no 
rings. Will not set any spot. Non-inflammable. 
Save on cleaning bills. Over 100,000 satisfied 
users. Guaranteed. Postpaid. At Dept., Drug, 
Variety stores; or send $1.00 for 6 oz. econ- 
omy size. Century Products Co., 848 Henry 
Bldg., Seattle, Wash. Dealer inquiries invited. 





GRANTS. 
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Guaranteed Ant Control with Grant's 


You get a 6 months’ written guarantee that 
Grant’s will rid your home and garden of ants. 
Easy to use. No bottles—no bother—no mess 
Place stakes 8 feet apart completely around 
the house. 1 package takes care of a 5 room 
house. Important, too, is the “safety-sealed” 
all metal containers that protect children and 
pets. 12 Ant Controls per box. Price $1.25. At 
stores or shipped prepaid, tax incl. “Kill Ants 
with Grant's.” Grant Laboratories, 6022 
Adeline Street, Oakland, California. 


It's a Draw-Tite Trailer Hitch 


Safe! . . . dependable! Custom built to fit all 
1946-'54 cars. Can be installed in 15 minutes. 
Merely drill a hole through frame and bolt in 
place. Some cars require no drilling. When 
ordering specify year, make and model of car; 
polished chrome $16.45 or cadmium plated 
$12.35; and size of ball—1%”, 1%” or 2”. 
California residents add 3% sales tax. Send 
cash with order and we pay parcel post 
charges. Also avail. at most new car dealers. 


C. P. Hunt Co., 2406 Webster St., Oakland 12. 





Beauty and Protection for Concrete 


Does your colored concrete patio floor look 
dull and faded? Put new life into colored con- 
crete, interior or exterior, with Lithochrome 
Colorwax. The easy-to-apply hard finish wax, 
unequaled in restoring colorful beauty and 
surface protection. Economical—it iasts so 
long! Available in all popular colors. Not in- 
tended to color uncolored concrete. At your 
dealer or send direct. Qts. $1.95, Gals. $6.50 
plus tax, ppd. Dealers invited. L. M. Scofield 
Co., 2071 Laura Ave., Huntington Park, Calif. 
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News! Clip-on Ash Trays 


Discourage cigarette stains on your fine china 
with new, easy to clean clip-on ash trays 
Fashionable for any occasion, they can be at- 
tached to saucers, plates and coasters or an) 
edge up to 3/16”. The perfect bridge prize or 
gift for the woman who “has everything.” Blue, 
red, green, yellow, ivory or black Styrene with 
deep well metal liner, State color. $1 for the 
set of four, ppd. On C.O.D. you pay postage. 
Delfra, 1459 W. Ist Street, Long Beach 2, 
California. 








Planting Ideas for Your Garden 


Planting Ideas for Your Northern California 
Garden can save you many times its modest 
cost. It contains the best articles that have ap- 
peared in Sunset on the selection and use of 
plant materials in Northern California. How to 
choose, grow and use to best advantage the an- 
nuals, perennials, bulbs, shrubs, trees and vines 
that will thrive in your garden. Scores of val- 
uable illustrations and planting lists and 
charts. $1.00 postpaid, plus tax, from Sunset 
Books, Willow Road, Menlo Park, California 
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Convert Your Mattress to Foam Rubber 


100% pure, thick latex foam rubber bed pads 
for full or twin size beds. All the luxury of a 
foam rubber mattress for only a few dollars. 
Eliminates spring feel and button feel. Sani- 
tary, soft, yet firm. Will never lose its shape. 
Full size $14.95; Twin size $10.95. Phone and 
Mail Orders, Check, M.O. Money Back Guar- 
antee, Shredded Latex Foam Rubber Pillows 
$4.95 pair. Peace Foam Rubber & Mattress 
Co., 6500 So. Broadway, Los Angeles 3, Calif. 
TWinoaks 1281. 





Safeteemitt Flashes Warning at Night 


Encourages children to signal when cycling, 
identifies pedestrians on darkest roads, aids 
motorists. Two reflective stripes palm and back 
of hand reflect dazzling red warning in ap- 
proaching headlights from dusk on, Adjustable 
size, durable plastic, snaps on hand, over glove, 
leaving fingers free; or can be worn around 
sleeve or pant cuff. Approved Police and Safety 
Councils. $1.50 cash, M.O., cheque (no COD’s). 
Safeteemitt, Dept. S, Box 386, Blaine, Wash.; 
Canada, 1206 Homer St., Vancouver 3, B. C. 








Little Brown Jug Lamp 


This unique lamp costs only $3.00 postpaid 
and is perfect for the den, breezeway, rath- 
skeller. Can be assembled in a whiz . . . com- 
plete with assembly, shade, socket and cord. 
The distinctive little brown jug has another 
surprise . . . it’s chock-full of real old-fashioned 
sassafras tea concentrate, made from extract 
of aromatic sassafras bark gathered in the 
colorful Ozark’s region of Missouri. Send check 
or money order to Pappy’s Products, Inc., 
4555 Delmar Boulevard, St. Louis 8, Missouri. 
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Carabao Drapery Fabric $1 a Yard 
Send for free information on prices, measur- 
ing; enclose 25c for swatches of all Carabao 
drapery fabrics. Includes 14 different colors in 
rich Shantung weave fabric priced at $1 a yd. 
Delicate, durable Nylon-cotton in 23 colors @ 
$1.50 a yd. All purpose Rayon-cotton in 20 
colors $1.65 a yd., plus 3% Calif. tax. Drapes 
custom made approx. 50c a yard additional. 
Pleating tape, traverse rods, pins avail. Visit 
our showroom. Carabao Special Products Co., 
Dept. SF7, 950 Columbus, San Francisco, Calif, 








Imagine Calling a Card Table Roomy! 


Handy new Cardall actually doubles your 
card table’s useful top area! Saves stopping 
game to serve or adding a table for extra 
players—also makes card tables ideal for 
patio snack, buffets. Rigid 48” circle folds flat 
on center hinge for storage. Rich dark green 
finish. Fits any make or model table. $7.95. If 
your dept. store can’t supply, add $1.50 for 
direct shipment. No COD’s please. Jobber inq. 
inv. Woodall Industries Inc. of Calif., 1970 
Carroll Ave., San Francisco. 








Imported Embossed Hooked Rugs 


Save by buying direct from importer. Hand 
made, heavily embossed, cotton (3 x 5 weighs 
8 lbs.), longlasting. Your choice of beige, tan 
or green background with floral designs in 
lovely pastel colors of rose, tan, blue and 
green. Oval or oblong. 2’ x 3’, $4.95; 2’ x 4’, 
$7.50; 3’ x 5’, $13.95 plus 50c delivery charge 
and 3% tax in Calif. Check or M.O. Satisf. 
guar. A superb gift! Larger sizes available upon 
request. Charles Gottfried Co., 109 New Mont- 
gomery St., San Francisco, Calif. 











Luxurious "Colonial Lady" Bedspread 


Completely loom woven from finest cotton 
yarns. Heirloom quality that will remain a 
cherished possession for generations. The per- 
fect gift for brides .. . for anniversaries. Avail- 
able only by mail (not in retail stores). Comes 
in Antique White, Bleached White, Blue, Rose, 
Yellow or Green. Twin or Double Bed size only 
$19.95 each, postpaid. Check or M.O. (No 
C.0.D.). Satisfaction guaranteed. Order today 
from LaNell Bedspread Co., 115 New Mont- 
gomery St., San Francisco 5, California. 








Sweeps Clean As It Rolls 
Sweeps like your regular rug sweeper. Sweep- 
ette sweeps ashes and dirt from upholstery and 
carpet; lint and dust from clothes and fabrics; 
crumbs from table. Light pressure and easy 
brushing motion rotates brush picking up and 
holding light debris. To empty simply lift lid. 
Quick, easy cleaning for home, office or auto. 
$1.00 postpaid. No COD’s. Carol Beatty, 
Dept. P2-C, 7410 Santa Monica Blvd., Los 
Angeles 46, California. Send for free catalog 
of 200 selections. 








Build It Yourself—Have Fun and Save! 


You'll love this quaint, old Early American 
Milk Stool and find many uses for it in your 
living or television room, Comes completely 
sanded and so simple you can put it together 
and give it a rich, professional look in a very 
few minutes with the easy Rub-On_ finish 
which is included. Only $6.95 ppd. Send check 
or money order today or write for catalog of 
many easy-to-assemble pieces to California 
Colonial Workshop, 8633-T Avalon Blvd., Los 
Angeles 3, 
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Print Your Own Name and Address, $1 


Now, print your own name and address (or 
any 3 lines) on envelopes, records, stationery, 
checks, books, greeting cards and photos. 
Printer, complete with compact “onyx black” 
case and automatic inker. Fits. pocket or 
purse. Use at home or office—looks like print- 
ing. A useful gift. Get one for every member of 
your family. Guaranteed to please or money 
back! Mail $1 with name and address for each 
Printer, to Sunset House, 263 Sunset Building, 
Hollywood 46, California. 








Cupid's Favorite Confection 
The perfect Valentine Gift for those who rate 
tops on your gift list! Aplets and Cotlets— 
delicious fruit-nut confections, made only in 
the West's Vale of Cashmere! Always fresh, 
tangy and taste tempting, they’re ideal for 
extra-special Valentine party treats. Buy Ap- 
lets and Cotlets from your dept., drug, candy 
store, $1.60 lb. box, If not available, order by 
mail, adding 3% sales tax in Washington, and 
40c per lb. for shipping. Liberty Orchards Co., 
182 Mission St., Cashmere, Washington. 








Protection From Water Damage 


Thompson’s Water Seal locks out moisture 
from porous surfaces—brick, concrete, stucco, 
wood, canvas, etc. It is deep-penetrating, 
transparent, leaves no film. Use brush, spray or 
mop. Helps lock paint to surface. It sheds 
water. Use on walls, floors, foundations, in- 
doors, outdoors. Covers up to 400 sq. ft. per 
gal. At paint, hdwe., building supply stores, or 
direct. $1.55 per qt., $4.78 per gal., ppd. (No 
C.0.D.s please.) By-Chemical Products Co., 
Merchandise Mart, San Francisco 8, Calif. 









Hollywood Card Rack 


Convenient, compact Hollywood Card Rack 
holds up to 54 cards for Canasta, Samba or 
any card game. Frees hands to eat, drink, 
smoke or hold baby. Relaxed hands save 
energy to think, play faster, win, and talk. 
Thousands of grateful users. Popular as gift 
or prize. Gift carton DeLuxe Plastic set of 
four only $1.69, ppd. Send check or M.O. No 
COD’s, please. Money back if not delighted. 
Nicholas Mfg. Co., Dept. 15, 693 W. Harriet 
St., Altadena, Calif. 





tie, 


Yarn Shop 3-Ply Sport Yarn 35c an oz. 


Send 10c for the Yarn Shop’s beautiful swatch 
book of actual yarn samples for all knitting 
needs. Then choose from America’s finest selec- 
tion of quality yarns and order by mail. We 
dye and process our own yarns to give unex- 
celled quality and factory-to-you prices. From 
an array of over 300 various yarn types and 
colors is finest 3-Ply Sport Yarn in 51 exclusive 
California Colortones. Visit our colorful store 
near Seals Stadiim. The Yarn Shop, 560-A2 
Alabama Street, San Francisco 10, California. 








At Last! A Proven Ceramic Tile Cleaner 


Discriminating women prefer Tilo, the wonder 
ceramic tile cleaner. Gone are the days of 
scrubbing Bath or Kitchen tile to get that 
sparkling new look. Tilo is economical, efficient, 
it makes the mortar between tile snow white. 
Removes fungi, soap scum, mineral deposits, 
and rust stains from tile. Available at your 
food markets, Dept., Hardware and paint 
stores or direct. 1 pt. $1.00, 1 qt. $1.50 ppd., 
add 3% sales tax (no C.O.D.’s). Bahico Labo- 
ratories, 1717 Victory Blvd., Glendale 1, Calif. 
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Greatest Invention Since the Needle 


Now, do a professional sewing job at home in 
half the time. Sew a beautiful, invisible blind- 
stitch hem without rethreading. Magic Stitcher 
holds a complete spool of thread. Do hemming, 
tailor-tacking, applique, basting, shirring, 
smocking. Uses regular or elastic thread. Light 
(1 oz.), fits palm of hand. Completely illus- 
trated sewing booklet included. $2.95 postpaid 
(please, no COD’s). Guaranteed to please. 
Albin of California, Room 2-B, 1401-03 W. 
8th St., Los Angeles 17, California. 








No Mess—With Over-Tub Washline 


Eliminate wet floors! O-Vr-Tub Bathroom 
Washline lets you hang silk and Nylon-type 
garments dripping wet over tub or in shower 
—so they dry wrinkle free. Newly designed 
“Power Grip” suction cups provide positive 
support. Adjustable line fits any bathroom. 
Compact container ideal for travel. Specify 
pastel color: pink, yellow, blue, green, white. 
Order now! $1.00 prepaid. No COD’s. Hemp- 
hill Co., Dept. K2, 1609 So. Western Ave., Los 
Angeles 19, California. © H.C. 








Don't Risk Your Child's Health 
Zynolyte Baby Enamel has been accepted for 
advertising in publications of the American 
Medical Journal as being absolutely safe for 
baby furniture, toys, nurseries, etc. Non-poi- 
sonous, non-toxic, odorless. Doctors say chew- 
ing paint causes lead poisoning. Colors: pink, 
blue, white, green, yellow, transparent. High 
gloss, 4 hrs. dry, washable. $1.25 % pt., $3.49 
qt. Paint and hardware dealers or write 
Zynolyte Sales Co., 1646 S. Vermont, Los 
Angeles, 3% sales tax in California. No COD. 
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Lite and Cool Pack Rack 


Light to carry, cool to wear . . . the new Harvill 
Pack Rack. Weighs just 1%4 lbs., sturdy, fits 
all standard packs. Slips on or off quickly, 
adjustable for children and adults. Frame of 
light metal alloys. Cord lacing holds weight 
comfortably on your back, Air circulates freely 
between pack and back. Ideal for hiking, ski- 
ing, hunting, scouting and riding. See your 
favorite sporting goods dealer or order from 
Harvill Mfg. Co., Corona, Calif. $6.85 ppd. 


Dealer inquiries invited. 





Now! Bathe Dogs, Cats Without Water! 
There’s no muss or fuss when you clean your 
pet with amazing new Pulvex Luster Foam 
Dri-Shampoo. A touch of your finger produces 
oceans of shampoo lather instantly. Rub it on, 
towel it off, and your dog is gleaming clean, 
odor-free and flea-free! So easy to use you can 
“bathe” your dog or cat in your living room 
with Pulvex Dri-Shampoo! Only $1.49 at pet 
departments and drug stores everywhere. Or 
order direct. Send check or money order to 
Pulvex, 1909 Clifton, Dept. S-5, Chicago 14. 
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For Leaf or Roof Feeding! 


No fillers or chemical boosters added. Direct 
from the sea to you. Just add to water and 
use. Immediately available to plants. Can be 
used indoors and outdoors. For acid loving as 
well as anti-acid plants, Apply it to anything 
that grows. Keeps indefinitely. You can grow 
show flowers with it. At your nearest nursery, 
hardware, or seed store. Or send $1.00 for 
1 pint postpaid—enough for 48 gallons—to 
Alaska Fertilizer Company, 84 Seneca St., 
Seattle 1, Washington. 
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Beautify and Protect Your Floors 


Clear Trewax give hardwood, linoleum, rubber 
tile, cork or terrazzo floors the world’s hardest 
wax finish. Fifty percent of solid #1 Carnauba 
tree wax eliminates frequent rewaxing. Trewax 
is a quality floor wax manufactured to meet 
the rigid specifications of safety, (U L ap- 
proved) beauty, durability and protection. At 
your local paint or hardware store or order 
direct, $1.74 per lb. plus tax, pdd. C.O.D., 
postage collect. Trewax Co., 5797 Joanne PI., 
Culver City, Calif. Dealer inquiries invited. 








Imagine—Falling in Love with a Mop! 
But you will, too, when you’ve used “Merry 


” 


Mop.” ...2 handles (48” for floors, walls, ceil- 
ings; 8” for windows, bathtubs, cars). . . . Big 
sponge (66 cu, in.) . . . Pivot handle keeps 
sponge flat. . . . Simple, trouble-free wringer 
keeps hands dry—squeezes dry—mops dry.... 
Weighs only 20 oz... . Guaranteed 5 years.... 
Easy-to-change refills. $3.95 complete. Refills 
$1.49. If not at your store, order direct, Sent 
prepaid—No C.O.D.s, In Calif. add 3% tax. 
Corcoran Mfg. Co., Long Beach 13; California, 








Keep Septic Tanks Working, Healthy! 


Insure against trouble! Septiclean is the prov- 
en, economical, easy way to keep septic tanks 
in healthy working order despite modern 
soaps, detergents, disposalls. Saves costly re- 
pair and cleaning. Simple to use—just flush 
this clean, light powder down drain. Septiclean 
is a specially formulated enzyme powder that 
activates Nature’s own waste-consuming sys- 
tem. Non-caustic. For 6-month supply (post- 
paid) mail only $2.00 today to Brown Chem- 
ical Co., Box 7053, Seattle 33, Wash. 
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Compost Grinder for Garden Lovers 
You'll be amazed at the versatility of this port- 
able, gas or electric powered compost grinder. 
It has dozens of uses besides grinding, shred- 
ding and screening tough organic matter, wet 
or dry, into compost material, mulch or ferti- 
lizer. Mixes and screens fine enough for seeding 
flats. Separates trash. Sold with or without 
motor. Now used by thousands of florists, nurs- 
erymen and amateur gardeners. $124.50 less 
motor, F.O.B. Wichita. Write for literature. 
W-W Grinder Corp., Dept. S, Wichita, Kansas. 
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Now—Soak 5 Plants at One Time 


Deep, thorough soaking for plants in random 
locations up to 24 ft. apart. Grow finer shrubs 
and flowers. Soakeze multiple plant soaker at- 
taches to your garden hose or spigot. Has brass 
hose connection and 5 lengths of durable green 
plastic tubing; three 9 ft. and two 12 ft. Weighs 
only 114 Ibs. 5-year guarantee. Complete unit 
only $4.95. Send check or money order and 
we pay parcel post. Jons Manufacturing Co., 
Dept. F-12, St. Matthews, South Carolina. 
10-day free trial. 








New Self-Propelled Terro-Tiller 
Perfect for soil preparation and cultivation. 12 
sharpened tangs cut and mix soil into a fine 
seedbed, Adjustable depth. Lock-in, lock-out 
clutch for separate control of rotor and engine. 
“Power-Plus” V-belt drive to chain and 
sprocket on rotor. 2 H.P. Briggs and Stratton 
engine with automatic governor and throttle 
control. $114.95 F.O.B., S. F. Order now or 
write for folder. California Toro Co., 565 Bay- 
shore Blvd., San Francisco or Pacific Toro, 
2059 Venice Blvd., Los Angeles, California. 
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To solve a storage problem 


The built-in phonograph calls for record storage close-by 





Miniature Memo Index 


A stunning miniature for handbag or purse— 
as practical as it is attractive. 14 kt. gold 
plated case; 1°%4”x2'4". Supplies names, ad- 
dresses, phone numbers in a jiffy. Just slide 
indicator to the right letter, push the button 
and pop! There’s the name you want. $1.00 
each. Personalized with one initial $1.25, Order 
several for birthday and anniversary gifts 
Send check or money order to Dept. 5-1, 
Adriane, Inc., Park Square, St. Paul, Minn. 
Ask for free catalog of unusual gift items. 
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Have You Made a Will? 


Don’t neglect it, now that Providence Will 
Form Package is available. Valid in all states, | 
easy to understand, simple to use. It contains | 
a Will Form, legal seals, and pamphlet “Vital 
Facts About Wills and How to Make a Valid | 
Will.” All required legal wording is printed on | 
form. Witnesses see only your signature. Com- | 
plete set $1 ppd. (3 for $2). Fully guaranteed 
Remember, accidental death is common, so 
don’t delay. Providence Publishing Co., Dept. 
S-3, Keene, New Hampshire. 





Above. Living room feature 
of Eaton Ballard home in San 
Marino, California, is book- 
case-storage wall. Radio-rec- 
ord player slides on metal 
tracks. Records stored above. 
The design was by Jack 
De Longe, of Pasadena 
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Keep Kip Handy for Burns | 
Kip is the West’s most famous burn treat- 
ment—first aid for burns, scalds, sunburn, 
cuts and scratches. Kip eases pain promptly, Right. In own home. Jack De 
promotes healing, lessens chances of scarring. 
Keep creamy Kip ointment always handy for ‘ 
emergencies. Or try soothing Kip antiseptic | storage cabinet at one end of 
oil, Both contain powerful pain-lifting topical bookcase. Wood finished with 
anesthetics. Both are antiseptic—safe to use| one coat blue dye, two coats 
with children. Get it at drug stores in 50c tubes r te 

, . ~ brown filler, partly r , 

or % lb. tins $1, or send 10c for sample to Kip, won filler, partly rubbed of 
778 E. Pico, Los Angeles 21. 
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GREEN GODDESS 
A Burbank 


Planting 
Mixture 








A PRODUCT OF 
BOTANICAL 
RESEARCH 















GREEN GODDESS is a tested and proved planting 
formula. It contains essential natural elements dis- 
covered by science to give maximum plant health 
and growth, without unnatural forcing. 


NO hocus-pocus — NO magic 
eSCIENTIFICe 


MOHORA PRODUCTS 


Box N, Calistoga, California 

@ America's Newest 
and Handiest Tool 
for All Season 


Garden, Yard 
and Lawn Care! 


12” 
tillage 
up to 6” 
deep 













Rotary 
Mower 
and 
Sno-Thro 
Attachments 


@ New, low-cost Ariens Yardster rotary tiller 
does hours cf hard work in minutes. Briggs & 
Stratton engine. Tip-toe clutch. Two 10” 
wheels. Optional wheel drive. 
For information, write or phone 
SUtter 1-0562 
DEALER INQUIRIES INVITED 
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52 BEALE STREET SAN FRANCISCO CALIF. 





The PACIFIC 
STRAIN of 


TUBEROUS 
BEGONIAS 
New Edition 
of Rose Form 


and Ruffled 
Novelties 


TUBERS NOW AVAILABLE 
Write for Free Catalog 
VETTERLE & REINELT 


Dept. S Capitola, Calif. 
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You NEVER have to paint 





TENSION-tife “Sereens™ 

. SCREENS 
They are all aluminum—never rust—never 
need painting! Installed from inside with 
only a screwdriver. Cost is less than for 


old-fashioned screens. W rite for literature 


or see the Yellow Pages for nearest dealer. 
GUIDE BAR 


oo 
Speeds Installation 


Ke RUDIGER-LANG CO. 


2710 Eighth Street * Berkeley 10, Calif. 


Exclusive 




















SOLVE WINDOW COVERING PROBLEMS 
. with Lite Masters, the wonderful new vertical 
venetian draw draperies. Proved superior by thou- 
sands in actual use. Lite Masters do double duty— 
replace old style dust catching venetian blinds and 
draw draperies. Vertical panels open and close to 
any angle; also draw back to window's edge. Give 
perfect light control. Guaranteed dustproof, fade- 
proof. Fit all windows. Complete color selection. 
Free Illustrated Brochure 


LITE MASTER MFG. CO. 
3932 Mission St.. San Francisco 
JUniper 5-1476 
520 San Antonio Rd., Mt. View 
WHitecliff 8-6691 


1954 ROSE 


AND FRUIT BOOK 


NO CHARGE ... Illustrated in color. Plant- 
ing instructions and diagrams. 1954 All 
America Roses, 88 other varieties. Roed- 
ing’s Quality Fruit, Nut, Shade and Flower- 
ing Trees. WRITE TODAY. 





eorge C. Roeding, Jr., Pres. 
Branches: Fresno, Modesto 


89th Y 
Write to NILES, calif. 





























SAVE WORK 


IN GARDENING WITH 


CLAY BRICK 


Brick mow- 
ing strips 
keep lawn 
borders neat 
without 
spading or 
trimming. 
Brick 
walks, 
steps, 
atios 
yn 
show 
dirt. 








FREE—Illustrated Folder, 
“Gardening with Brick.” Ask 
your dealer or send postcard. 


CLAY BRICK AND TILE ASSN. 


55 NEW MONTGOMERY ST. @ SAN FRANCISCO 


Kraftile Company Remillard-Dandini Co. 

L. P. McNear Brick Co, San Jose Brick and Tile, Ltd. 

Port Costa Brick Works Stockton Brick and Tile Co. 
United Material & Richmond Brick Co. 


When better 
salad dressings 
are made... 


G.SIMI 
a Smported 


--- will 
make them 
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Down or Wool 


COMFORTS 
RECOVERED 


We Specialize in 

King Size Comforters 
and Sleeping Bags 
Beautiful Satins, Sa- 
teens, Taffetas, Paisleys, 
Tex-Sheens and Glo- 
sheen materials. Also 
Quilts, Pillows and Pads 


made to order from your feather bed. 
waa ee 
| Artistic Quilt & Pillow Co. 


FREE 
2166 Market Street, 
SAMPLES | San Francisco 14, California 


| MArket 1-1549 





of Covering 
and Prices PR ick ots een se sieddenccenene 
Will Be | “Sica laos 
Sent to You BEPC. ccccccceccceccescccccocss 
City. -coccccccccscccccccoccess 83 
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NATURE adds finishing 














aa --} touch to 
AVEY.- Davey 
ORIGINATORS 

OF TREE SURGERY ~j Pruning 








DAVEY TREE SURGERY CO., INC. 


of California 
SAN FRANCISCO *« SAN DIEGO « LOS ANGELES 
Russ Bidg. SACRAMENTO Story Bidg. 
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linuid rane Hide 


FINISHES for 


REDWOOD 









From Your Dealer v0 ve tooled 
by similar trade names Insist on the original 
Behr Process Resin-Free Liquid Raw-Hide Fin- 
ishes for Redwood. Rosin costs far less than 
chemically modified drying oils. Insist on the 
Orange and Black labeled “Behr Process” Resin- 
Free Liquid Raw-Hide products Send for free 
Wood eo booklet and name of your 
nearest Deale 

LINSEED OIL PRODUCTS co. 
S. FREMONT AVE., ALHAMBRA, CALI 








TURNS CRATES INTO FURNITURE! 
Just slip this lovely cover over any standard fruit or egg 
erate and presto! . . . It's transformed into an attractive 
utility or dressing table, shoe rack, book shelf, etc. Also 
use in child's room for toys, comics and coloring books. 
je MD Soret oe yom | Lg plastic 2 solid color, 
ng quilte adin opens for easy a 
to shelf. Cholee of Green, Biue or Rose. Each 10 
Postpaid. No C.O.D. Satisfaction Guaranteed. 


ELRON 218 W. Chicage Ave., Dept. 350 Chicage 10, Ill. 
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BLACK MAGIC ; : 


AND YOUR HOUSE PLANTS 


Baty Games di 


BEAUTY CARE 


Homes are so much loviier with green 
plants, but sometimes shiny-leafed house 
plants are neglected and look depressingly 
dusty. In a very few minutes you can 
restore their natural greenhouse freshness 
by moistening a clean cotton pad with 
Black Magic Leaf-Lustre and gently wiping 
away all accumulated dust and grease 
from the tops of the leaves. 

You'll be surprised at the difference 
and you'll find that one application lasts 
a long, long time. Black Magic Leaf-Lustre 
is pleasantly aromatic and won't leave an 
artificial gloss or an oily residue to collect 
further dust. 

To clean African Violets use an artist’s 
soft-bristled brush and lightly dust off 
the leaves. 


















If your dealer is not supplied 
send for our mail order list. 
FREE! 
Send for pamphlet on Black 
Magic and house plant care. 
PARKS-BARNES INC. 
B 

















FREE CATALOG 


NOW READY... 


Generous discount allowed on all early 
orders. Send for your copy today! 

56 pages—50 color pictures, over 70 black and 
white illustrations, with full accurate descriptions. 
It pronounces all names. 

One of America's finest collections : PER- 
ENNWMALS, ROCK PLANTS, IRIS, CHRYSAN- 
THEMUMS, ORIENTAL POPPIES. DAYLILIES, 
PRIMROSES, ENGLISH ASTERS, FLOWERING 
SHRUBS, HARDY VINES. 


SHASTA DAISY 
HORACE READ 


(Pat. 465). Spectacular 
new Daisy from England. 
Huge broad petaled 
blooms. Fully double. 
Sparkling snow white. 

2 plants for $3.00; 


4 for $5.00 Postpaid 


LAMB NURSERIES 


E. 101 Sharp Box S-24 Spokane, Wash. 





















7rlor/zoe FOLDING BANQUET TABLES 





If you are on the Kitchen Committee of some 
Church, Lodge, Club, School, etc., in your town 
~ will be interested in this modern Foldin, 
Banquet Table. Write for Catalog and specia 
discounts to institutions and organizations. 


LIER 39 CHURCH ST. 













COLFAX /OWA 
















Add a touch of 
Victorian Charm 


to your home with an exact brass plated copy of 


great-grandmother’s wall bracket lamp with swivel 
hinge. Enhances beauty of any wall in your home or 
club house. Complete with milk glass lamp, electric 
adapter and kerosene burner, May be used either as 
electric or kerosene lamp. Electric adapter has stand- 


ard size socket that burns 100-watt bulb; bracket ex- 
tends 11 inches from wall and lamp is approximately 
12 inches tall, 


Only $1250 
JACK DANIEL 


Pospelt in U.S. 
-O.D.s 

CENTRALIA 

ILLINOIS 














to your poot-with protective 
INERTOL RAMUC ENAMEL! 


Looks like—feels like tile. Waterproof, rub- 
ber base, true sun-fast colors. Not affected 
by lime, resistant to heat and cold. Won't 
crack or peel. Lasts far longer, looks far bet- 
ter than ordinary swimming pool paints. 


Send 10c for beautifully-illustrated Swimming 
Pool Handbook. Include your name, address 
AND size of your pool. Dept. 1 


INERTOL CO.., INC. 


27 SOUTH PARK - SAN FRANCISCO 7 

















DRY BATH 


for Dogs and Cats 






Cleans without water! 
Kills fleas! Deodorizes! 

No muss! No fuss! No danger of colds! 
Just puff creamy, fragrant lather from the 
handy aerosol dispenser, rub on, and wipe 
off. Leaves coat soft and glossy. $1.29 at 
Pet, Seed, Dept. and Drug Stores, or write 
Dept. S-2 THE HILO COMPANY Norwalk, Conn. 
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ple Beautiful! Practical! 
DUAL SHIELDS 


FOR THAT NEW CONTINENTAL LOOK! 











eT 


SPECIAL $4950 
USUALLY $70 


Stops wind blow and draft in both 
front and back seats. Quickly installed 
...no holes to drill. Adjusting screws 
tilt shields any angle . . . fold back 
of seat when not in use. Shatterproof 
plexiglas with chrome frames. For 
convertibles, hard tops, sedans or 
marine craft. G. M. Cars only. Guar- 
anteed. All sales final. Send check or 
money order. State make and model. 
Freight Prepaid. 


N-S SALES COMPANY 
P.O. Box 161 Cadillac, Michigan 





CUTS ALL These 
with SAME BLADE! 


The amazing Syncro Saw cuts 
all the different materials pic- 
tured—with the same blade—so 
smoothly no sanding needed and 
without ‘‘splintering.’’ 15” 
throat clearance. Arm adjusts to 
any length cut. _—. Portable. 
Basic tool for Dad’s shop yet 
SAFE for children—blade does 
not pull finger toward it! Used 
in homes, schools, Boy Scout 
Troops, etc. Only $24.95 at deal- 
ers or send us $24.95—we'll ship 
No. 201 postpaid on 10-day 
money-back trial. Free circular. 


CYNERD) 1 sw 
ELECTRIC 


MOST 















of its 






Power Unit 
GUARANTEED 
Against Burn-Out 
During Ownership 
or Replaced 
FREE! 





Ideal for 
=~ Apartments 

SYNCRO CORPORATION y ) 

Dept. SS-24, Oxford, Michigan, U.S.A. “27 





You're never a STAY-AT-HOME 
...when you own an AUTOETTE! 


In a beautiful little electric AUTOETTE 
you can visit friends—go to church—shop 
—attend to business—go places and do 
things. It's the easiest of all cars to drive! 

The AUTOETTE...with its simplified 
hand controls...is +a boon to elderly and 
physically handicapped people. 

Costs only 3 cents a day! 

The AUTOETTE costs so little to buy 
...and practically nothing to operate. Only 
3 cents for electricity for 30 miles of driving! 






$642.95 F.0.B. Long Beach, Calif. 
(Optional Equipment Extra) 


For complete information and name 
of nearest AUTOETTE Dealer, write: 


AUTOETTE, Inc. + o-. 


730 West Esther Street 
Long Beach, Calif 











Armor Coat Water Repellent Coating 


A long life water repellent decorative coating 
for porous masonry construction above or be- 
low grade. Protect and beautify your home at 
the same time. Applied like paint, it thor- 
oughly seals against water damage. Economi- 
cal. Eight decorator colors, Armor Coat has 
been proved by years of service throughout 
the world, Send now for complete informa- 
tion and name of your nearest dealer. Armor 
Laboratories, 588 Commercial St., Glendale 3, 
California. 


Langlois Blue Vein Cheese 


Gifts of Langlois Blue Vein Cheese, for yourself 
and your friends. Prices include postage to any 
address in U. S. Item 1—$3.50, 6 6-oz. por- 
tions; A—$5.70, 5-lb. full wheel; B—$%5.70, 
5-lb. halved; C—$5.95, 5-lb. qtrd.; D—$3.10, 
2% lb.; E—$1.95, 1%4 lb. Other items too 
numerous to mention. Enclose payment with 
order. No C.0.D.s Regular order forms mailed 
on request. Langlois Cheese Makers, Dept. S, 
Langlois, Oregon. 





Thebiggest pe 


toes you ever saw 
Luscious, thick-meated,won- 
derful—so heavy they often 
weigh over 1 Ib. each. 
Hybrid Vigor makes plants 
go, faster, sturdier, bear 
eavier, over longer season. 





pecial—send stamp for post- 
age and get 10 Seeds FREE! 
Or, 70 Seeds postpaid for $1. 


Order Direct from this Ad 
BURPEE SEED 
CATALOG ALSO FREE 
Every gardener needs the Burpee Catalog, America’s 
leading seed catalog. All best flowers and vegetables, 
ineluding Burpee Hybrids. For 43 years Burpee Seeds 

have been grown in California. Low prices. 
W. ATLEE BURPEE CO. 
467 Burpee Building Riverside, California 
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Hand Made 
Place Mats 
and Napkins 


Hand made of woven Philippine cotton, durable, 
attractive, fast colors that wash beautifully. Your 
choice assorted colors on white background or 
solid colors of yellow, green or blue with white 
designs. Place mats, 14”x20”; napkins 14”x14”; 8 of 
each $5.00; 4 of each $2.50. Also cocktail napkins, 
7Y,4"x74", 12 just $1.35. Postpaid, tax included. 
Satisfaction guaranteed, 


THE BENNETT CO. 


1028 Geary Street San Francisco 9, California 
































Have a Heating Problem??? 


Let us solve it for you!! With the Electradiant 
system. Here’s a system with no visible heat 
source, but complete luxurious heating com- 
fort; a system that may be self-installed; and a 
system that once installed and set, you can 
forget! The need for service on Electradiant is 
practically non-existent, and the cost of opera- 
tion is comparable with that of oil heat. Write 
for free, complete descriptive information and 
approximate costs. Electradiant Corporation, 
Bin 231, Monterey, California. * 








A MILLION THRILLS! 
High Power 


BINOCULARS 
30 DAY FREE TRIAL 


Newest Precision Optics 
Featherlight 
Guaranteed Savings 
Money Back Guorontee 
Compare Before You Buy! 
Ask for Dealer's Name 


LOOK! 
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Factory-to- You 


TO EVERY 
READER 





FRE 





Write for big 80th Anniversary 1 
Olson Rug & Decorating Book ' 
— 40 pages — model rooms —in 7" 
actual colors. Tells how to get ' 
beautiful new rugs for less . 
money than you thought pos- ' 
sible . . by sending us Your Old ‘ 
Rugs, Wool Clothing, etc., at our texture blends, leaf, 4 
floral, Early Amer- g 
expense from any State. Three 

oe : ican and Oriental § 
million customers. No risk patterns, evals— & 
trial offer. Mail Postcard to: regardless of colors ' 

in your materials. 
OLSON RUG CO. Seon @ 18 he 
Dept. N-90 Chicago 41, Ill. | any length. s 











Chef-Way Grill 


For indoor—outdoor grilling and broiling, here 
is a brand new style grill for more healthful, 
greaseless cooking. Retains all the flavor in 
steaks, chops, etc. Fits over 2 burners on top 
of stove, does the work of 2 pans. Ideal for 
cottages, summer homes, picnics, Made of 
thick durable cast aluminum, stain resistant, 
easy to clean and economical. Grooved grease 
catcher with well for ladling. Size 21” x 10%”. 
Only #6.95 ppd. E and O Products Co., 2053 
B.S. East 7th St., Los Angeles 21, California. 


CHRYSANTHEMUMS 


FINEST QUALITY 
Well-Rooted 
Healthy Plants 

NEWEST VARIETIES 


Our specialty, Field-grown 
stock exclusively. New cata- 
log has color illustrations 
and general cultural in- 
structions. It describes over 
300 varieties—spider, large 
flowering exhibition, commercial, cascade and hardy 
types, also Holland, Australian and English varieties. 
Send today for FREE 1954 CATALOG 


BLANCHARD GARDENS 


505 S. Walnut San Dimas, California 
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Weed killing 
made 


KILLS WEEDS 
AMD GRASSES 





Po ‘anes oe rhea a 
or y areas, an 

all places you want to keep bare, it’s 
ideal. Safe, easy to apply, convenient 
and inexpensive...ask your dealernow! 


Get POLYBOR-CHLORATE*Today! 


EVERBEARING. A few of many reports in catalog: OR- 
CHARDS, WASH.: “‘Superior to 5 others in flavor, size, 
keeping and every way; best strawberry on market, bar 
none.”” SALT LAKE CITY: “‘By far best of 6 everbearers; 
3 times as many berries as next best, Utah Centennial; and 
very large.”” VENTURA, CALIF.: “‘RED RICH very fine, 
had all the fresh berries, jam and jelly we could use, had 
berries large enough for 6 to fill a box.”” CORNVILLE, 
ARIZ.: ‘Extremely successful here in a very hot, dry 
climate; size, flavor and yield exceptional; keeping quality 
best of all.” 25, $5; 50, $8.50; 100, $15; postpaid. 
Unconditionally guaranteed. 


SPARKLE RED RASPBERRY 


Outstanding in flavor, brilliant color, larger than Bonanza 
and 4 times the yield. 5, $3.50; 10, $6; postpaid. 


OLALLIE BERRY 


Far outyields Boysen, free of verticillium wilt, superior 
frozen, canned, ete. A Santa Barbara grower began picking 
last week in April, got 3 times as much crop from Olallies 
as from Boysens. 5, $2.50; 10, $4; postpaid. 100, 
$17.50; 1000, $150, F.O.B. 
Add sales tax in California. 

Write for descriptive, illustrated catalog: berries, fruit 
trees, flowering plants, Ra-Pid-Gro wonder fertilizer, ete. 


Brentwood Berry Gardens 
P. O. Box 14101-S Los Angeles 49 


DWARF FRUIT TREES 

APPLES, PEARS, CITRUS, NECTARINES, CHERRIES, 

PLUMS, GRAPES, BERRIES, APRICOTS, AND 

PEACHES. SUITABLE FOR SMALL GARDENS OR 

PATIO TUB PLANTS. NOW IS PLANTING TIME. 
Send for free catalog. 


GRIMSHAW NURSERY 
1054 Dublin Bivd. Hayward, Calif. 





Factory-to-You Save 50°, 


Sleep E-Z Mattress Co. brings to consumer, 
factory wholesale prices on highest quality 
mattresses and box-springs, the “Princess” set 
illustrated in twin or full size only $39.90 per 
set. Free delivery on prepaid orders in Cali- 
fornia; one-half delivery out of state. We are 
mfrs. of the genuine Firm-O-Matic Back Sup- 
porter mattresses, sold on a money back offer 
and a 10 year guarantee. Send for free cata- 
log. Sleep E-Z Mattress Co., 1812 Lincoln 
Blvd., Santa Monica, Calif. TExas 0-6078. 








Inactive Sterling—Immediate Delivery 


Illustrated Mary Chilton, Frontenac, 
Carthage, Georgian, English Rose . . . from our 
stock of over 500 inactive and obsolete pat- 
terns, many unobtainable elsewhere. We spe- 
cialize in taking your old silver in exchange on 
a purchase of new, current patterns. We are 
one of the world’s largest dealers in inactive 
and obsolete sterling patterns. 
JULIUS GOODMAN & SON 
Memphis Jewelers since 1862 
71 MADISON AVE. MEMPHIS, TENN. 


EARLY AMERICAN FURNITURE 


Cobblers Bench Coffee Table in Salem Maple or Mahogany 
18”x40”x21” high. All hardwood, beautifully finished 
Only $19.95, prepaid. 3% tax in Calif. Money-back 
guarantee. Send for Free ILLUSTRATED CATALOG of 
authentic Early American Hutch, Wall and Book Shelves 
Tables, Spoon Racks, Brass-on-wood Plaques, etc., at 
pleasing prices. 
DAMS! COMPANY OF CALIFORNIA 
P. 0. Box 878 Oakland, California 
> >) ™ ~% 
WATER LILIES 
3 best Hardy Lilies: Sunrise, Gonnere & Gloriosa (Giant 
roots) $7.75 for $6.00. 2 Trop. Lilies (choice): Aug. 
Koch & Golden West (blooming plants) $5.00 for $4.00 
FREE CATALOG. Designed especially for the amateur, 
complete listings and instructions. 


CLOSED SUNDAYS. Est. 1932 
VAN NESS WATER GARDENS 


T. R. Uber, Prop. R. D. No. 1, Upland, Calif. 















THE WORLD'S FINEST ROSES 


Write for illustrated OvguMc 
catalog of OREGON GROWN <gAg 
ROSES . . . in full color. . ' 
N. VAN HEVELINGEN cioweas gal) 8 


BOX 5076s © PORTLAND 13, ORE. P71 














NAPKIN BIRDS! 


From Sweden—new, so smart! 
Dress up your table with these 
clever imported napkin rings 
Grained wood, hand-painted de 
tails! Set of 2 only $1.00 ppd.! 
Two sets (4 Birds) $1.95 


GENEVA HOUSE (Dept. 25), 670 N. Michigan 
Chicago 11, III. 





SUNSET 
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FAMOUS ITASCA WEAVERS 
DRAPERY FABRIC 
Created in Texas, especially for ranch-style 
and contemporary homes. Nubby, rough-tex- 
tured originals, superb new colors. Unusual for 
drapes, slipcovers, bedspreads, etc. Vat-dyed, 
washable, inexpensive. For new detailed simple 
instructions on “How to Make Them Your- 
self,” send 25c for book plus 20 actual fabric 
samples, to 
ITASCA WEAVERS GUILD 
Dept. ST-13, Itasca, Texas 


Grow healthy, vigorous 
house plants with 


Georgia Peat 
PLANTER MIX \ 







It’s the complete planting 
medium for all types of 

house plant culture. Georgia <=<s 
Peat Planter Mix contains 
humus, organic acids, and 
other necessary nutritive, 
elements. Improves leaf 
lustre. Easy to use — just 
add water. Safe for all plants. 


BUY AT NURSERIES, MARKETS AND VARIETY STORES 


FREE! “How to Grow House Plants” booklet 
write to 


GEORGIA PEAT OF CALIFORNIA 
DEPT. B, MONTEBELLO, CALIFORNIA 





UNIVERSAL 
REMOVER 


removes old paint FAST 


Let UNIVERSAL 
REMOVER do the 
hard work for 
you. Amazing 
chemical process 
“lifts” old paint, 
varnish, lacquer 
and even baked 
enamel from 
furniture or 
woodwork, 





NON-INFLAMMABLE, No degreasing necessary. 
Insist on UNIVERSAL REMOVER. Don’t accept a 
brand ‘‘as good as.’’ $1.25 aqt.; $3.95 gal. At 
dealers, or order direct, postpaid. No COD’s. 


UNIVERSAL PAINT 
& VARNISH COMPANY 


Manufacturers of UNIVERSAL PAINT 
5201 Pacific Blvd., Huntington Park, California 





"Let's Get a Greenhouse— 


and have more fun gardening!” If you've 
voiced this thought, send now for our free new 
folder, “Greenhouses for Everyone” and choose 
the model you want. Nothing can touch our 
8’x6’ Junior Ray at $149.50. Our big Opti-Ray, 
10’x12’ is only $380. Budget-Ray 9’x4”x12’, 
$333, f.o.b. Los Angeles. Open the crate and 
you'll find everything you need except a ham- 
mer. Southern California Greenhouse Mfrs., 
Dept. S-1-S, 3266 N. Rosemead, Rosemead, 
California. Permanent display open Sundays. 





Decorative Photo-Murals 


Custom made for your home or office. Latest 
development in decorative wall treatment. The 
mural you want, made for you, from your 
negative or ours. Any picture... Any size... 
Any color. .. . Limited only by your imagina- 
tion, photo-murals fit any decorative scheme. 
Sold internationally by mail by the world’s 
foremost producer. Send 50c for illustrated 
folio, refundable on purchase. Photomammoth 
Murals, Dept. S-2, 12048 Vanowen St., North 
Hollywood, California. 


“only SELF-PRIMING 


Deep Well Jet Pump 














Absolutely nothing 
moves in the well but 
water. IT’S NEW and 

“ep only Jacuzzi has it. 

D Don’t settle for less. 


en oe 


Get the facts! : Read bulletin 


H 

Jacuzzi Bros., Inc., Scented, “Galite po : 

g Portland 14, Ore. Dealers nationwide. 1 
oa 





FOAM RUBBER 


1” x 36” x 36”—$ 7.50 V4" — 50c sq. ft. 

2” x 30” x 48”— 14.95 v2” — 75c sq. ft. 

2” x 15” x 48"— 7.50 1 — 90c sq. ft. 

4” x 27” x 74"— 24.95 

Twin Latex Foam Mattress $45.00 — Full $59.50 
All sizes cut to pattern 

Freight Prepaid. Calif. Residents add 3% Sales Tax. 


UNITED FOAM RUBBER 232,2R040way 


OAKLAND, CAL. 


WEATHERPROOF SHOES, BOOTS NOW! x 


Bergmann Shoe Oil or Shoe Grease water een 
proofs shoes and boots—keeps leather a 
soft and pliable. Used by western loggers 
for over 35 years. Send $1 for Shoe 
Weatherproofing Kit. (8-oz. can Shoe 
Oil, giant tube Shoe Grease.) We pay 
postage. Dealer inquiries invited. 
BERG-SHU PRODUCTS CO. 

5404 SW [8th Drive, Portland 19, Ore. 


DAHLIAS 


Twenty-fourth year selling guaranteed 
tubers. Send for free 1954 catalog. 


MILLER DAHLIA FARMS 


318 South 128th Seattle 88, Wash. 
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wi aaa LUXURIES 





GLOVE MOCCASINS Handcrafted from lus- 


trous wild Deerskin in browned-butter color tones. Soft ‘n 
silky leather shapes to your feet; hidden elastic at instep. 
Elk outer sole, foam cushion insole. Fully lined. Guaran- 
teed. Men’s, Women’s sizes. Get 2 pairs for his ‘n her 
matchmates. Ppd. . . $g95 pr. 


RICHARD DOUGLAS Dept. S-2 
1005 S.W. WOODS PORTLAND 1, OREGON 
Write for FREE Folio of Exciting Leather Luxuries 


SMOKED RAINBOW TROUT 
A GOURMET'S PATE 


Always ready as a delicious 
anape. Nothin else like it, 


50 for six - Files 
VALLEY 


-75 a dozen. 
Urite for Desc riptive 
Booklet and nearest Dealer. FARM 


COLORADO SPRINGS. COLORADO 





DOUBLE 


PRIMROSES 


Charming soft lavender blossoms, like 
dainty miniature rosebuds, growing in 
great masses, for borders, arrangements 
or nosegays. 


3 Husky Plants, each at least three 
divisions, $3.75 postpaid. 


Send for seed and PLANT list. 


The Clarkes 
rine ORCHIDS 


Write for Illustrated Catalog or 
visit Nursery. (Closed Sundays.) 
N. W. CURSON, Orchid Importer 
2246 96th Ave., Oakland 5, Calif. 
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Box 440-S 
Clackamas, Oregon 
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For “Attraction in Action" 


Complete your wardrobe with the “Playotte 
action-built skirt, as attractive for street or 
living room wear as it is for Gardening, Golf- 
ing, Riding, Hiking or Bowling. Tailored But- 
toned Girdle front over a trim concealed zip- 
per. Fine Rayon Gabardine in Navy, Black, 
Grey, Brown, Green and Wine. Waist sizes: 
22 to 32 $5.95. Waist sizes: 34 to 40 $7.95. 
10% disc. on orders of 5 or more. Check or 
m.o., plus 15c postage to Sheldon Specialty Co., 
Dept. M, 545 5th Ave., New York 17, N. Y. 


” 








\ Ler PROTECTION Z 
-usé LOCKEASE 
GRAPHITED LOCK FLUID 


Don't let moisture or dust seep 
into the locks of your car, home or 
shop to ‘*j 





jam up the works"’.. . 
Put LOCK-EASE in . . keep weather 
out. Available at hardware, auto 
supply, variety stores and super 
markets everywhere. ‘‘Drop 

— or Stream'’. 4-oz. Dispenser 39c 


ee 
A L<¢) ASK for these other top- 


quality products— 


Dripless Oil and Stain- 
American Crease Stick Company, Muskegon, Mich 




















less DOOR-EASE Stick 
Lubricant. 











Send 2c Post Card and Be Thrilled! 
Here’s a free gift for you from the World’s 
largest manufacturer of Concentrated Paint. 
The famous “Match-a-Chip” Color Chart 
gives you hundreds of thrilling color schemes 
for every room in your home. Each chip 
painted with Satin Luminall, the Concentrated 
Rubberized finish America loves best. One coat 
primes, seals, undercoats & finishes in one fan- 
tastically easy application. Write a post card 
for “Free Match-a-Chip Chart” to Luminall 
Paints, 7006 Stanford, Los Angeles 1, Calif. 
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WATERLESS 


" 
CLEAMER 





Send for FREE Sample 
QUICKEE Waterless Hand Cleaner removes 


paint, grease, grime and other stains too tough 
for soap and water ... in just 17 seconds— 
without water! If you have never used 
QUICKEE, here’s your chance to get ac- 
quainted with this amazing product. Made 
with Lanolin, creamy QUICKEE soothes and 
conditions your skin while it cleans your 
hands. Sold throughout the West in paint, 
hardware stores and supermarkets, etc. For 
your free sample of QUICKEE Waterless Hand 
Cleaner write to Tudor Chemical Specialties, 
Inc., 143 Woodworth Avenue, Yonkers 2, N. Y. 
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2,000 Early American Reproductions 


Over 2,000 Early American Reproductions at 
old-fashioned prices! They’re all available by 
mail. See them all in a fascinating, fully illus- 
trated catalog of exceptional, hard-to-find 
values. Includes Colonial Pine and Cherry 
furniture, hand-wrought hardware, fireplace 
equipment, brasses, lamps, lighting fixtures, 
china, glass, rugs. Candlesticks, trivets, sconces, 
bells, prints, pewter, tiles, mirrors, ete. Send 
only 25c for complete catalog. Old Guilford 
Forge, 20 Broad Street, Guilford, Connecticut. 


GLAD CATALOG... 
in full natural color 

Contains selection of best varieties 
for your garden. 

Send for your copy today. 


P= 
: , GLADIOLUS 
Raw Shlacwws “ian 

























New! Folding Doors in Natural Wood 


Color and texture of Pella Wood Folding Doors 
blend with furniture and woodwork. Use for 
closet fronts, room dividers or regular door- 
ways. Pella Doors fold compactly against door 
frame .. . let you use all floor and wall space. 
Birch, Oak, Mahogany, Pine. Finished or un- 
finished. Stock and special sizes. Solidly built. 
Easy to install. Free literature and dealer’s 
name on request. Write Rolscreen Company, 
Dept. F-95, 115 New Montgomery St., San 
Francisco 5, California. 
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(Multiflora Rose) Living Fence 


Of a thousand uses! Sensational hedge that’s 
sweeping the country! A beautiful, fast-grow- 
ing (shrub rose) fence that mends itself. Yet 
costs as little as 10 cents per foot. Plant now, 
by next summer have a vigorous living fence. 
Becomes so dense no person or animal can get 
through. Beautify your property at low cost, 
keep out intruders, noise. Written up in Sat. 
Eve. Post. Write today for free folder on how 
to plant, pictures, uses. Ginden Nursery Co., 
139-M S. El Camino Real, San Bruno, Calif. 


PLANNING A WEDDING 


FREE personalized samples of paper napkins, 
plates, forks, spoons and thank you notes, 
upon your request. Please send first names 
of bride and groom, date of wedding and 
bride’s mailing address 


J. HILL’S GIFT SHOP 


Dept. S.S., Box 70, Twin Falls, Idaho 





GRESHAM, OREGON 
CALIFORNIA 


GROWN ROSES 


Attractive illustrated catalogue featuring a table showing 
the height, color, and adaptability of over 150 varieties 
available on request. 


STOCKING ROSE GARDENS 
Dept. 6, Rt. 5, Box 42 San Jose, California 


AVIARY. NETTING 


_— Galvanized 2" Mesh, 22 Gauge 
100 Ft. Rolls, All Widths, 24” to 96” 
DEALER INQUIRIES INVITED 


DRAKE STEEL SUPPLY CO. 


P. 0. Box 2102, L 54, Calif. 
(rman uses] F.« os Angeles 54, Cali 



























NAT-U-SEAL 


Pigmented Stain 
Keeps Redwood Looking 
Like New Redwood for Years 


Perfected in the Laboratories of the Manufacturers 
of the Famous Wood Preservative CUPROLIGNUM 


Ask Your Lumber Dealer or Write 
Rudd & Cummings—Seattle 99, Wash. 





ALUMINUM MARKERS 


RUSTPROOF « ALWAYS LEGIBLE 





(96 markers) 
Ask your dealer 
or write di 


direct! & - 
EPT, ' , WESTERN GROWERS SUPPLY, 91 WN. DAISY, PASADENA, CALIF. 
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Western Foldaway Fireplace Grill 


Bring your outdoor enjoyment indoors during 
the winter. Enjoy that delicious barbecued 
steak the year ‘round! No smoke, grease or 
odor in the room. Grill mounts into fireplace 
in 3 min. No holes to drill. Turn grate 4 turn 
and it folds flat to side of fireplace. Each 
unit is custom made. Give exact inside meas- 
urements of fireplace: Height, depth and 
width. $23.95 ppd., add 3% on Calif. orders. 
Illustrated brochure free on request. Heart Of 
The West Mfg., P. O. Box 65, Calistoga, Cal. 








Flav-R-Pac Purple Plums 


These Purple Plums are world-famous Italian 
Variety with a wonderful tart-sweet flavor, 
different from other plums. Sweetened with 
extra heavy syrup, they make a hearty, health- 
ful breakfast fruit or a tasteful luncheon 
salad when served with cottage cheese. For an 
evening dessert a plum whip pie will satisfy 
any man. Really thrifty! Five to seven serv- 
ings in every bright yellow can with the blue 
Flav-R-Pac shield. For a low-cost three-meal 
favorite, Flav-R-Pac Plums are a “best buy”! 
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Garden Walls 
Retaining Walls 
Swimming Pools 


You get beauty and durability 
at low cost with these easy to 
use mortarless building blocks. 
Write for name of nearest 
dealer and booklet, ‘‘Sunday 


KRAGLITE pa ag Age + + 
formation. 


Interlocking Concrete Blocks 


SUPERIOR BLOCKS INC. 
125 North 30th Street San Jose 27, California 
Oakland Yard, 501 First Street 


They Still 
Need CARE 


The years have not heen long 
enough to erase the havoe of war. 
Help needy families in Europe 
and Asia with person-to-person 
CARE. Standard food packages, 
$10. Other supplies, $4 to $18.75. 


CARE Committee 
444 Market St. (Room 411) 
San Francisco 11, California 


oni: 


Camellias, and more than 1000 varieties of ornamental 
shrubs; fruit trees dwarf, standard, and with three to five 
varieties growing on one tree; roses, ornamental and 
flowering trees; small fruits and berries. 

Send for color catalog with full selection. 


CARLTON NURSERY COMPANY 


For 63 years 
Box 9S Forest Grove, Oregon 
































Now—A Paste Wax for Asphalt Tile! 


New—first time on the market—a good, solid, 
non-inflammable wax that coats with a lus- 
trous, gleaming brilliance yet does not discolor 
or mar asphalt tile. Adds real, hard brilliance 
to plastic linoleum, rubber tile, and plastic tile, 
which solvent-inflammable waxes deteriorate. 
Protection that lasts and lasts, really shines, 
and is slip-resistant. 1-lb. can, $1.25 at your 
hardware, paint and linoleum dealers only. 
Dealer inquiries: Protex Wax Co., 1235 48th 
Ave., Oakland 1, California. 








Presents... 


CLEMATIS ARMANDI 


Hardy, quick-growing; the aristocrat of ever- 
green vines. Lush, glossy-green foliage a per- 
fect foil for fragrant white flowers in spring. 
Hardy; sun or shade. Shipped postpaid in 
Calif., $3.75 (add IIc sales tax). 


El Camino Real at Millbrae Avenue, Millbrae, Calif. 
Open Sundays .. . Closed Wednesdays 








* Perennials 
¢ Rock Plants 


Choice and rare trees and shrubs 
Write for free 1954 catalog 
SAXTCN & WILSON 
MAPLEWOOD OREGON 


FEBRUARY 1954 





BULLFIGHT POSTERS! 






uthentie full-color Bullfight Posters, printed in Spain: 
from Plaza de Toros de Madrid, Granada, Seville, y 
Valencia. Featuring Spain’s most renowned matadors: 
Manolete, Bienvenida and others. Printed in brilliant, 
vivid colors with complete description in Spanish of mata- 
dors, dates, bulls, Each 21”x40”, Only $1.00 ea. ppd.; 
complete set of four, $3.00 ppd. Satisfaction guaranteed, 
MANUEL ALVAREZ ANDALUZ 
29 Sixteenth Avenue, San Francisco 18, California 









Build your own 


KRAFTILE 


PATIO: TERRACE - DECK 





fun to build —fun to enjoy 

You’re sure of a smooth, level, permanent 
patio when you “build it yourself” with 
Kraftile. Kiln-fired for strength, these light- 
weighttile are fast, easy toinstall. No special 
tools or skills needed. Not costly, either. 
Rich, clay-red surface (smooth enough to 
dance on) will not fade or scuff, peel or 
‘dust.’ No maintenance beyond sweeping. 
Start planning now. You'll build your patio 
in hours—enjoy it for life. 


Get Your “Build-It-Yourself” idea Book 


Colorful Outdoor Living Idea Book — cram- 
med with ideas and easy-to-follow instructions 
—assures a perfect Kraftile installation. Ask 
your dealer, or send 10¢ to... 


KRAFTILE COMPANY nutes, catirornia 








Trundle Bundle 


Baby’s safest sleeping garment; designed by a 
doctor for safety and comfort. Baby sleeps “in” 
not “under” the cover, yet movement is un- 
hampered, Sizes: small, medium, large. Ask to 
see the suede model that “grows in all direc- 
tions.” Colors: pink, blue, maize, mint. Four 
fabrics: North Star Wool ($9.95); Estron 
($7.95); Sanforized Cotton Suede ($3.95). 
Attractively boxed. Ideal gift for infants up 
to four years. On sale at Robinson’s, 931 
Fulton, Fresno, California. 


WE Know... 





CALO Tastes Better! 


179 



























SHOPPING CENTER 











Are They Both Ornamental and Useful? | 


Yes: they’re Zephyr Doorhoods and Awnings. | 
Zephyrs are so different from all others that | 
their two-layer design is patented, and custom- | 
made for you in beautiful lifetime Redwood or 
Aluminum, There are no others like Zephyrs to | 
please and serve you the whole year round, 
year after year after year. Won't you write or 
call for free estimates or illustrated folder? 
Zephyr Awning Co., 487 Embarcadero, Oak- 
land 6, TW 3-5436. 1950 El Camino Real, San 
Mateo, FI 5-1834, 








NEW FLEXIBLE WOOD PANELING 





Beautitul Randomwood is genuine wood, modest- 


ly priced, that’s hung easily, quickly, like wall- 


paper. It's perfect to cover a fireplace wall, a 
den, rumpus room, office, or to add color and 
curved or 


In Walnut, 
Mahogany, Red Gum or Mountain Tulip 


beauty to any wall. Use it on flat 
round surfaces. Will last for years 


Write for Free Sample 


U. S. WOOD PRODUCTS CO. 
444 Market Street San Francisco, Calif. 


KILL 


e 
Ants Rats-Mice 
with MARIN with MARIN 
ANT CUPS RAT CONTROL 


85c 50c 
Package of 12 Vq-lb. Package 
FROM YOUR DEALER 
Or send us $2 for 12 Ant ¢ ups and average one 
year supply of Maria Rat Control. 


MARIN PRODUCTS 


4041 Sebastopol Rood Santa Rosa, Calif. 














THE FINEST FLOWERS ARE YOURS 
WITH YOUR OWN 


GREENHOUSE 
Many different sizes in 
redwood prefabricated 
sections. Write for free 
folder and price list. 

PACIFIC COAST 
GREENHOUSE MFG. CO. 
650 Bayshore Highway, 
Redwood City, Calif. 





RUSSELL ILLIG 





Hardboard top mounted on plywood was painted with dark green blackboard paint. 
Height good for children to sit on. Owners: Ray and Evan Jacoby, Hillsborough, Calif. 


Almost all children enjoy... 


Drawing on a table top 


A blackboard table top is like an endless 


supply of giant scratch paper on which a 





child can do his arithmetic, practice pen- 







manship, or draw big-scale. When he has 
finished, or if the results displease him, he 
can clean off and start over again. A table 






14") COUNTERSUNK & 
SCREWS 


4 a g~_ 48° 
~~ 





PLYW@D 
which is meant to be drawn on may save 


4’. 4" TAD: ; . . 
ERED other furniture which is not. 


FIR LEGS 


CHAS. R. PEARSON 


Boomerang-shaped table with slate top mounted on plywood. A smooth surface of 
laminated plastic may be substituted for the slate so table could be drawn on with col- 


ored crayons, wiped clean. The design was by Manchester-Pierce, Bellevue, Washington 


SUNSET 
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Model 2743, 


WR. 













‘You'll enjoy a totally 


new and d rent 






i Trobe Features — 
Hal Bago bio 








21” Deluxe TV, Modern “Chateau” Walnut, $419.95 
Available in Traditional Mahogany, $399.95 


best for the West 
Packard-Bell 










TV 


a for 


western living 


You can choose a Packard-Bell TV 
to fit your particular manner of 
Western Living from a complete 
selection of all-hardwood, hand- 
crafted cabinets in Traditional, 
French Provincial, American 
Colonial and Modern. You can 
choose to fit your budget too, 


A big ways... 


prices begin at a low $219. 95. 




















‘ engineered for 

western reception 
The Packard-Bell TV Super-Power 
and Power-Master chassis’ have 
been completely Field-Tested under 
every Western TV condition to 
assure you of the finest reception 
possible. See the “‘Deep-Image”’ 
picture and you'll see the difference! 
factory service is available in your 
area for your entertainment insurance. 














for over 25 ye 
styled and built. 
best for the west 










.. hie heavenly canpels by LEES. 


Whether you’re a twosome 
a foursome or a 

good-sized growing family, 
your home has a big 
handicap if you don’t 

have lovely Lees Carpets 
all through the house. 

For beauty, warmth, safety 
and that wonderful 
homelike atmosphere you love, 
see the new Lees Carpets 
now at your dealer’s. 
Shown is Lees Romance 


in Juniper Green. 


738 tf 
ao a mm» A 
JAMES LEES AND SONS COMPANY, BRIDGEPORT, PENNA. OTHER FAMOUS PRODUCTS: COLUMBIA+-MINERVA & BEEHIVE HAND KNITTING YARNS 





